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Times have changed! 


HAVE YOU LOOKED AT GLYCERINE LATELY? 





Today, you can specify glycerine with confidence . . . benefit 
from its many useful physical and chemical properties. 

Shell glycerine meets industry’s highest standards for purity, 
and is unsurpassed in uniformity. 

Whether you order in drums or tank cars, Shell’s conveniently 
located storage facilities assure prompt and dependable delivery. 
Call your Shell representative for specifications. 


SHELL CHEMICAL CORPORATION 


CHEMICAL SALES DIVISION, 380 Madison Avenue, New York 17, New York 


Atlanta * Boston + Chicago + Cleveland + Detroit » Houston + Los Angeles » Newark +» New York + San Francisco + St. Lovis 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited + Montreal + Toronto + Vancouver 


When inquiring check 7439 opposite last page 
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Strontium 90 in 
New York milk supply 


Although analysis for strontium 90 in the milk 
supply of metropolitan New York indicated a 
sharp increase during the month of September, 
Merril Eisenbud, Manager of the AEC’s New 
York Operations Office says that it was far 
below dangerous dose levels. Mr. Eisenbud 
stated that AEC scientists did not know 
whether this was the result of fresh fallout 
from foreign detonations or from larger 
amounts of the chemical absorbed by cows 
from contaminated vegetation. Further reassur- 
ance came from The National Academy of 
Sciences which said that if all the strontium 
90 still in the stratosphere from Nuclear tests 
to date were deposited now, it would not con- 
stitute a hazard. 


Tractor safety arch 


A safety roll over arch and seat belt was re- 
cently tested and is believed to be adaptable to 
any standard high wheel model tractor. Arch 
does not interfere with work and can be 
utilized in giving weather protection for the 
driver. (Farm Safety Review, National Safety 
Council). 


Fire alarm plugs in 
to standard AC outlet 


A small fire alarm is designed to plug into 
any AC outlet. It draws no current except 
when signaling. Unit can be tested by holding 
lighted cigaret or match to thermostat button. 
(Laramie Chemical Co., Dept. FP, 290 Main 
St., Stamford, Conn.) 


Mothballs on runways — ? 
Strictly for the birds! 


A few years ago farmers were being told that 
moth balls would discourage foraging rabbits. 
Now, ’tis said they'll keep sea gulls away from 
airstrips. As the birds sometimes collide with 
planes, the military is currently considering 
giving the idea a try. 
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Proof boxes for ‘down south’ — 
and we mean way down! 


To meet requirements of Admiral Richard 
E. Byrd’s expedition, proof boxes have been 
designed to combine compactness and high 
humidity. Boxes are 18” high, 18-3/16” 
wide and 2614” deep and are fitted with 
humidity unit from large size cabinet. Each 
cabinet holds seven pans 18 x 26”. (Crescent 
Metal Products, Inc., Cleveland 10, Ohio). 


Then and now 


An estimated 10 to 25% of spices and herbs 
are now being packaged in glass. A little more 
than ten years ago scarcely any spices were so 


packed. 


Tough trees 


Only three species of trees have met the test 
of hardiness for farm windbreaks in the North- 
ern Great Plains climate in 38 years of testing 
by USDA. These were the box elder, green 
ash, and the shrubby silver buffaloberry. 


Coupon clearing house service 
expanded by A. C. Nielsen Co. 


A. C, Nielsen Co., Chicago, announces perma- 
nent establishment of its Coupon Clearing 
House. This follows a pilot test of the service 
to manufacturers and retailers for handling 
and redemption of merchandise certificates. 
Dealer members can send all coupons to one 
place instead of having to invoice many manu- 
facturers in redeeming coupons. They get their 
money faster and at a minimum cost. Handling 
procedure adapts itself to operations of chains 
as well as individual operators. Savings accrue 
to manufacturers and, in addition, they can 
by special arrangement receive periodic reports 
useful in evaluating results of coupon promo- 
tions. Special coupons in form of pre-punched 
cards can also be handled as well as coupons 
imprinted with instruction to forward them to 
the clearing house for payment. (A. C. Niel- 
sen Co., 2101 Howard St., Chicago 45, III.) 
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ome of those groceries would be as out 
S of date today as the rumble seat itself! 
As you know, new processing methods, new 
packaging, new ingredients have changed 
many food products. 


Even staples like family flour have been 
improved, thanks to vitamin enrichment. 
Today, food buyers expect food products 
to carry the “ENRICHED LABEL”, 


Twenty years ago, just about the time 
the rumble seat was on its way out, mass 
production of vitamins was just getting 
underway. One of the first companies to 
master the techniques of manufacturing 
quality vitamins was Chas. Pfizer & Co., Inc. 


Since the middle 1930’s Pfizer has con- 
tinually been a leader in developing new 
and better forms of vitamins for the food 
and pharmaceutical industries. Pfizer 
BI-CAP® was one of the first enrichment 


When 


concentrates. And this “head start” in vita- 
mins has continued. It means that Pfizer 
can help you with the newest developments 
in enrichment products. 


PFIZER BI-CAP has recently been im- 
proved through vitamin research. It is now 
a lighter color enrichment mixture with 
an even dispersion that overcomes un- 
sightly agglomeration, All three forms of 
BI-CAP are also made with thiamine mono- 
nitrate for Better Vitamin B, stability. 

Continued Pfizer research in riboflavin, 
thiamine and other nutritional additives 
such as amino acids will help you offer 
improved flour for tomorrow’s improved 
bread and baked goods. Look to Pfizer for 
the finest enrichment concentrates. 

CHAS. PFIZER & CO., INC., Chemical Sales 

Division, 630 Flushing Ave., Brooklyn 6, N. Y. 


Branch Offices: Chicago, IIl.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga.; Dallas, Tex. 


inquiring check 7440 opposite last page 
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stimulating challenge to QUALITY 


“Sexunc” big business is a real challenge to our ingenuity, 
craftsmanship, engineering, and research. To sell to companies whose 
standards are always high demands constant alertness from us 
to improve our line of refrigeration and air conditioning equipment. 
























Now, what does this mean to the many users, big or small, of Vilter equipment? 


It means sound engineering, equipment designed to do the required job, 
and more—it means sound metallurgy that provides metals that stand 
the strains and stresses of daily operation—it means careful workmanship 
that accepts no departure from rigid standards—it means sound 
application analysis that fits the product to the job—this is the 
Vilter code—this is the Vilter standard that has won the respect 
and business loyalty of thousands of customers the world over. 


Dairies, meat packers, breweries, frozen food processors, chemical 
companies, hotels and many others have found the Vilter trademark 
synonymous with economical, dependable, year-in, year-out operation. 


For a careful appraisal of your air conditioning or refrigeration 
needs, call on us to give you the analysis of your requirements and our 
recommendations as to the equipment that will best serve your needs. 





A large proportion of America’s largest industrial corporations 
are Vilter customers as determined from the FORTUNE Directory 
of the 500 Largest U.S. Industrial Corporations, July, 1956. 


® 








QUALITY CRAFTSMANSHIP 


that lasts... 


ENGINEERING DESIGN 


that guarantees performance 


REFRIGERATION and AIR CONDITIONING 
THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 


Air Units e Ammonia & Freon Compressors © Booster Compressors @ Baudelot Coolers @ Water & Brine Coolers Blast 
Freezers @ Evaporative & Shell & Tube Condensers » Pipe Coils » Valves & Fittings @ Pakice & Polarflake ice Machines 


When inquiring check 7441 opposite last page 








Over the editor’s shoulder 





Help for your planning 





Planning is becoming a much-used word in i 
food processing these days. The industry is 
changing at an ever-increasing clip — 

tremendous progress is being made. Probably 

the most important facet of this progress is 

the growing recognition by processors of the 

impact of consumer trends. Last month Foop 
PROCESSING treated this subject 

comprehensively, bringing you the latest 

facts and figures pertaining to it. 


Swift & Co. has already keyed its marketing 
to this “impact” — it has tied its 
advertising, general sales, and merchandising 
departments into a program which it calls 
Operation Consumer Impact. Under this 
program, Swift plans to pool all its 
marketing facilities to achieve the greatest 
possible impact on consumers with Swift 
products. 


Knowledge of trends is of course vital in 

planning of this sort — charting a course is 
pointless unless you know the waters you'll 

have to navigate. And we feel it’s a definite 

service to bring you as much trend 

information as we can. i 


This issue, for instance, is chock full of 

such information. Look at the contents page | 
opposite this page for examples. What's in 

store for package design, fat-containing j 
foods, the grocery market as a whole, 

packaging machinery, and others are 

included. 


We'll be happy to have your comments— 
both on the articles already published, ané 
those you think should be written. 


Walle. kavser 


ASSISTANT EDITOR 
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For accuracy, for uniformity, 
for a more palatable result, 
always add Ritter Neoromes to 
hard candies, beverages, gelatin 
desserts and pharmaceuticals. 
We will make any flavor 

exactly to your order. 

Phone or write, today! 
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F. RITTER & CO. 


RITTER INTERNATIONAL 


4001 Goodwin Avenue 
Los Angeles 39, California 


Branches throughout the world. 


Food Regulations 


News and Interpretations 

FDA * Congress + Identity Standards 
Meat Inspection + Court Decisions 

USDA Grade Standards + State Legislatures 


Here’s latest action on food 
color situation 


Can you expect revision in present laws to allow 
tolerances for colors used in food products? 
Chances are improved for such legislation, fol- 
lowing Food & Drug’s recent action on these fronts: 


1) The agency's decision that present law requires 
it to start proceedings which could result in ban 
of coal tar colors FD&C Yellow Nos. 1, 2, 3, and 
4 for use in food, The last two of these coal tar 
colors are widely used in coloring butter, oleo- 
margarine, and other foods. 


2) A proposal to exempt from certification car- 
bon black, caramel, and a number of colors de- 
rived from vegetable sources. 


3) FDA invited comment on a counter-proposal 
by Hoffman-LaRoche, Inc., Nutley, N. J., to ex- 
empt the same vegetable colors, and also “‘iden- 
tical compounds produced by chemical synthesis, 
without change of chemical structure’. This in- 
dustry proposal would exempt from certification 
synthetic carotene, a color used in butter and oleo- 
margarine, Synthetic carotene would be certified 
under the FDA proposal. 


Objections to the proposals were certain from coal 
tar color manufacturers, and perhaps other groups. 
The result probably will be hearings and delay of 
final action for several months. Industry groups, 
meantime, were expected to work out legislation 
that would allow tolerances in use of the colors. 


It was clear from FooD PROCESSING inquiries in 
Washington that officials would not oppose such 
legislation; and, indeed, might support it. FDA 
officials, in their testimony on new additive legis- 
lation, have come out in favor of the use in food 
of harmless amounts of toxic chemicals. The new 
pesticide law already permits limited use of toxic 
chemical sprays, etc. — within tolerance limits — 
on raw food products. 


More research on fats in human nutrition, 
USDA industry advisory boards urge 


Roles of fats in diet and possible relation of satu- 
rated fats to heart disease is beginning to receive 
the concentrated attention of non-government re- 
search advisory committees established to ‘advise 
the Agriculture Department on what scientific proj- 
ects should get priority attention. 


FOOD PROCESSING 





Following a recent meeting of the poultry research 
committee to USDA, it was recommended that the 
department “increase basic research on human nutri- 
tion, including nutritional values of poultry products 
and with special emphasis on the role of fats in hu- 
man nutrition’. 


Chairman of the poultry committee is Mr. Andrew 
Christie, Christie Poultry Farms, Inc., Kingston, N. 
H. Among the members is a food leader, Dr. Wil- 
liam R. Johnston, vice president, Standard Brands, 
Inc., Fleischmann Laboratories, Stamfora, Conn. 


The department’s advisory group on research in 
oil-seeds and peanuts recommended a study of “the 
role of fat in human nutrition, with emphasis on the 
special nutritional values of oil-seeds and peanuts’. 


Chairman of the committee is Mr. Francis Scofield, 
chief, Technical division, National Paint, Varnish, 
and Lacquer Association, Inc., Washington, D. C. 


“It is time for manufacturers of peanut oil, peanut 
butter, in fact all processors of peanut products, to 
start planning,” commented the National Peanut 
Council. “One thing that the scientists and nutri- 
tionists seem to agree on is that peanut products 
contain the type of fatty acids which retard or pre- 
vent heart disease and since it is reasonable to ex- 
pect that consumers are going to demand some kind 
of fats in the diet, the swing will be to products con- 
taining peanut, corn, and cottonseed oil.” 


(This subject is aired at greater length in the arti- 
cle “Crisis for Fat-containing Foods.” appearing 
on page 22. Views of nine authorities are presented 
on what is considered the most important nutrition 
discovery since vitamins.) 


(Continued on next page) 





THIS 
MONTH'S 
COVER 





- . + was designed for FOOD PROCESSING by 
Frank Gianninoto & Associates, prominent package 
designers. Mr. Gianninoto himself presents his views 
on what motivates buying in today's food market, and 
what to look for in the packaging future, in an arti- 
cle beginning on page I7. The featured section on 
Packaging begins in this issue on page 62. 
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Dietetic Foods- 


a $150 million business 
and still growing 











CALCIUM CYCLAMATE 


Diet-conscious consumers are spending millions for low- 
calorie foods and beverages. And they’re ready to buy an 
even wider variety of diet-styled products that have a 
delightfully natural taste. Formulating with Du Pont 
“Cylan” will give your dietetic products just what your 
customers are looking for and give you a profitable share 
of a market that is growing larger every shopping day. 

“Cylan” gives dietetic foods and beverages a deli- 
ciously sweet taste, without adding calories. It is stable, 


REG. U.S. PaT. OFF 
BETTER THINGS FOR BETTER LVING. . . THROUGH CHEMISTRY 


When inquiring check 


$150,000,000 


1956 


(ESTIMATE) 


® 
—Du Pont's non-caloric sweetener 


can help you get a share of this expanding market 


economical and easy to use. 

Join the processors who have found that their dietetic 
products sweetened with ““Cylan” have the elegant taste 
that builds popularity for their brands. 


------_--_--_--------------- + 


E. I. du Pont de Nemours & Co. (Inc.) FP-3 
Grasselli Chemicals Dept., Room 4161-D, Wilmington 98, Del. 


Please send me: (1 An inspection sample () A working sample 
0 Information for making dietetic 


Name. 





Firm 





Position 





Address. 


City. Aone 





State. 
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PHILOLOGY and FILTERAIDS 


Joseph Conrad speaks of words “debased 
by centuries of careless usage,” and a 
glance in any good dictionary does show 
that many of our everyday words no 
longer have any clear-cut meaning. This 
is particularly true in the field of filtra- 
tion, where many people become con- 
fused between filteraid quality and filter- 
aid grade. This confusion is probably 
compounded by the diatomite industry 
practice of naming their different filter- 
aids, rather than designating them by a 
simple direct-reading grade designation. 

We might better talk of filteraid efh- 
ciency — the ability to give maximum 
throughput with consistent clarity at 
minimum dosage. This high performance 
is essential both for your product quality 
and to hold operating costs in line. There 
are many cases where the production rate 
of an entire plant depends directly upon 
the output of the filter station. And high 
performance is a function of both quality 
and grade. 

In diatomite filteraids, quality and 
grade are not the same thing. Every major 
filteraid supplier has available a series 
of grades, ranging from a fine particle 
size grade to a coarse particle grade, with 
flowrate increasing and clarity decreas- 
ing as the particle size increases. This 
series permits matching the filteraid to 
the characteristic of the feed liquor. 

However, filteraids from different 
suppliers may be equivalent in grade but 
vastly different in quality or efficiency. 
The poor quality material may develop 
flowrate equal to the better material but 
be inferior in clarity. Or, clarity may be 
achieved at the expense of flowrate. The 
most common weakness, however, of 
poorer quality filteraids is their inability 
to cope with the occasional tough batch 
of liquor encountered in almost every 
plant. 

This property — the ability to handle 
the tough batch, at economically sound 
dosage — is the true test of a top quality 
filteraid. This characteristic is not built 
into a filteraid by accident. It takes sound 
experimental work, based on years of ex- 
perience in filtration, to develop the basic 
information as to particle size distribu- 
tion and other characteristics required in 
a good filteraid. And, to make this knowl- 
edge effective, quality filteraid produc- 
tion must be backed by control of re- 
serves of high quality raw materials, 
together with milling and sizing equip- 


ment which will process the material 


_ within the very narrow limits imposed by 
_ asystem of rigid quality controls.To date, 


this is the only known method to insure 
top quality in diatomite filteraids. 


P. W. Leppla 


Technical Director 





... but Just one quality! 


Pineraids and certain kinds of fruit have this one thing in common | 


— that grade is a matter of size, and has no reference to quality. The 
smaller fruit may be the equal of the larger in everything but size. 

Filteraid quality means the highest possible degree of clarification 
for the grade employed, at greatest throughput per quantity of 
filteraid. Dicalite achieves this high quality—in every grade—by (1) 
careful selection of the crude diatomite from Dicalite’s four high- 
grade deposits; (2) processing with the industry’s most modern 
equipment, and (3) the industry’s most rigid quality control system, 
which assures the same carefully controlled particle size range and 
distribution for each grade, uniformly, dependably, lot after lot. 
Which may explain why so many leading firms in every branch of 
processing have standardized on Dicalite Filteraids. 
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DICALITE HAS SEVEN GRADES OF FILTERAIDS 
.»»-BUT ONLY ONE QUALITY— THE FINEST! 


For more complete information, write 


tealile 
DIATOMACEQUS MATERIALS 
dicalite division, great lakes carbon corporation 612 south flower st., los angeles, california 
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food regulations 


(Continued from preceding page) 


Add niacin, reduce riboflavin 
to daily minimum requirement 
program, FDA proposes 


‘Food manufacturers will be given ample time ww 
change labeling”. That assurance was given 
Foop PROocEssING by Food & Drug Administration 
following the agency’s proposals 1) to reduce the 
minimum daily requirements (MDR) for ribo- 
flavin, and 2) to establish for the first time an MDR 
for niacin. 





The proposed changes were publicly announced at 
press time; adult requirement for niacin recom- 
mended at about 10 milligrams per day, and re- 
duction in the present 2-milligram requirement for 
riboflavin to about one milligram. 


Thirty days from date of announcement were to be 
allowed for comment on the proposals. Manufac- 
turers would have anywhere from six months to a 
year to bring labeling into line, judging by time 
allowed in the past for such changes. 

The MDR program has been in effect since 1941, or 
about the time the enrichment programs got started. 
Both have been very effective in improving the 
nation’s nutrition and in standardizing industry 
product claims as to vitamin content. 


Processors pushing for 4 changes 
in revised wheat standards 


It appeared at press time that USDA would an- 
nounce changes in US wheat standards on about 
March 1 to take effect on next June 1. Millers, 
bakers, and producer groups were optimistic that 
Agriculture Department officials would go along on 
the following: 1) Reduction in minimum moisture 
content of tough wheat; 2) reduction in allowed 
limits of foreign material, ‘other classes of wheat’, 
and shrunken and broken kernels; 3) a change in 
the limits of dark, hard, and vitreous kernels in the 
subclasses of Hard Winter Wheat and Yellow Hard 
Winter Wheat in the class Hard Red Winter Wheat; 
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food regulations 


and 4) incorporation of more specific sanitation re- 
quirements in the standards. 


Opposition to changes in standards had been regis- 
tered by grain-trade groups, but Assistant Agricul- 
ture Secretary Marvin L. McLain said his depart- 
ment had been giving “close consideration to wheat 
standards . . . which have had no major revision in 
20 years’. If no changes were to be made, he 
pointed out, that fact also would be announced on or 
about March 1. 


E. E. Kelley, Jr., president, American Bakers, ex- 
pressed disappointment that recent hearings on 
standards did not include provision for a change to 
include “such an obviously important factor as bak- 
ing value’, of wheat. A great deal of wheat that 
grades high according to federal standards is ‘‘dis- 
tinctly inferior for making bread flour’, Mr. Kelley 
added, although ‘this condition has improved con- 
siderably since Secretary Benson instituted a 20% 
discount against certain inferior wheat varieties.” 


Mr. Kelley said his organization was pleased to 
find that the proposed wheat changes included 
‘a provision that wheat contaminated by animal 
filth shall be graded sample grade and therefore not 
permitted to be used for human consumption.” 


FDA Standards 


List of foods for which standards have been established 
is available from Food & Drug Administration, Wash- 
ington 25, D. C. 


Canned Prune Juice: Following a hearing on March 12, 
honey was expected as an optional ingredient. 


Cheese: A hearing was expected to be held, although 
not yet scheduled at press time, on the petition of the 
National Cheese Institute for adoption of definitions 
and standards for mozzarella, part-skim mozzarella, 
scamorza and part-skim scamorza cheeses. Hearing was 
considered almost sure due to industry differences as 
to the degree of moisture in the products. 


Grated American Cheese Food: Petition for definition 
and standards of identity for this product has been filed 
by Borden Company. Government reaction was expected 
about now to the proposals which were informally de- 
scribed by officials as ‘reasonable’. 


Partially Creamed Cottage Cheese: A final government 
order was anticipated denying a Borden Company re- 
quest for standards. No objections to a tentative order 
of denial has been filed at press time. 


Tea: A board of experts, appointed by the government, 
has now selected samples of tea to constitute 1957 
standards for the product. The standards, designed to 
protect consumers from substandard imports, are au- 
thorized under a 60-year old Tea Importation Act. This 
law forbids entry into the US of tea that fails to reflect 
fitness of standards selected by the Board. 

Enriched Rice: Time has been extended until April 1 
for filing views and comments on proposed definition 
and standards of identity, outlining minimums and maxi- 
mums of vitamins and minerals in the product. 


Canned Tuna: Final standards were published in the 
Federal Register, dated Feb. 13, and were in line with 


(Continued on next page) 


MARCH 1957 





*Write Dept. FP for Flavor Data Sheets on any 
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FLAVOR PLAYS A LARGE PART in the full enjoyment of a picnic luncheon. That’s because typical 
picnic fare consists largely of food and beverage products which derive much of their appetizing appeal 
from the skillful use of selected flavors. In fact, the superiority of any of these products — *cold cuts, 
sandwich spreads, frankfurters, pickles, relishes, jams, flavored drinks, cakes and cookies — usually 
lies in the use of special flavoring blends carefully chosen or custom-made for a desired effect in a 
particular product. If you have flavoring problems and need the seasoned assistance of specialists 
remember FRITZSCHE . . . a first name in flavors since 1871. Remember also: Your product is ONLY 


FRITZSCHE «8 


ROLE AER EIT 


as good as its FLAVOR! 










EPR T AN 


PORT AUTHORITY BUILDING, 76 NINTH fa NEW YORK 11, N. Y. 


: BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetis, *Chicago, Ulinois, Cincinnati, 
of Gsse aabjore. Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St. Louis, Missouri, 


Montreal and *Toronto, Canada'and * Mexico, D. F. FACTORY: Clifton, N. J. 
AS DUCUINOIUMNIMEE SS I RR RAH ARNT TS 





When inquiring check 7445 opposite last page 








no lubrication 
required with 


NYLITE 
Wear Strips 


first and only self-locking 

expansion-type wear strip. 

® no grease, no soap, no soiled 
containers, minimum cost of 
maintenance 

© works equally well with 
metal or nylon chain 


longer life to conveyors and 
chains 


© easily installed by unskilled 


| labor 
@ pays for itself in a few 
months 
If you think of your product 
and your pocketbook .. . 


Think of NYLITE by 
FENCO, iwc. 
125 North Racine Ave., 


Chicago 7, Illinois. 


Write for descriptive booklet. 





functionally designed to serve you... 


SHEFTENE | ™ik 


can help you produce your 
products more economically. 


SHEFTENE Sodium Caseinate is a versatile 
modified milk protein—functionally designed 
to improve your product and operations. 


For binding, emulsifying or stabilizing, leading 
sausage and meat packers, large commercial 
bakers, ice cream manufacturers find SHEF- 
TENE Sodium Caseinate lowers operational 
costs and improves consumer acceptance. 


SHEFTENE Sodium Caseinate 
may solve your problem. Send for 
technical information and sample today. 


( CHEMICAL 


NORWICH, NEW YORK 


Branch Office, 1267 Sixth Ave., New York 19, N.Y. 
When inquiring check 7447 opposite last page 








V2 28 aL BS 


| 
| 
Standard of Quality 
| 
| 


for 30 Aare Les 


©@ NUTRL-JEL 


' Regular and Slow Set. 
] 


© CONFECTO-JEL For Jellied Candies 


‘ — Ready to use. 


For Preserves, Jams, 
Jellies and Marmalades 





BETTER JAMS 


Jellies and Confections 
Because... 


ai Wide pH Range 


Uniform Strength 


smooth texture (never grainy) 
and improved spreadability 





For full information, technical advice, and formulas write Dept. FP3 


Plants in Apple Regions From Coast to Coast Assure Dependable Supply 


SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 


When inquiring check 7448 opposite last page 
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proteins 


Neutral in color and flavor — 
blends naturally with more differ- 
ent fruits than any other pectin 


Makes jams & jellies with an even, 


food regulations 


(Continued from preceding page) 


the petition of the National Canners Association and 
21 packers. Included are standards of fill, definitions, 
labeling, allowance for optional use of seasoning with 
label declaration, and permitted liquids of vegetable 
oils, olive oil, and water. Standard of fill changes are 
to become effective within 90 days of publication; iden- 
tity, one year, since these involve labeling changes. 


USDA Grade Standards 


Checklist of new or proposed grade standards issued 
by USDA follows. Except where noted, complete texts 
can be secured from USDA, Fruit and Vegetable Branch, 
Processed Division, Washington 25, D. C. 


Canned Sweet Cherries: Amendments to grade standards 
are now in effect. Categories of slightly damaged, and 
seriously damaged cherries have been re-defined, and a 
change in tolerance from 3 to 4% of seriously damaged 
cherries has been made in US Grade B or Choice. 


Processed Fruits & Vegetables: Proposed revisions of 
regulations would eliminate present tables of minimum 
sampling rates in favor of single sampling plans and 
alternate multiple sampling plans. Changes suggested 
also include a procedure for establishing the grade of 
a lot of processed food products when inspection is 
based on a US grade standard in which a scoring system 
is in effect. 


Concentrated Grapefruit Juice for Manufacturing: Com- 
ments were due March 11 on proposed standards for 
this product which would apply to grapefruit juice that 
has been preserved by canning, freezing, addition of 
additives, or any other suitable method.. The standards, 
first proposed for the product, provide for commercial 
grades A and C for manufacturing. 


Canned Asparagus: Proposed revision of standards in- 
clude revision of definition of a head to provide for 
characteristic differences in white and green asparagus. 
Other changes involve minimum drained weights for 
certain types, styles, and container sizes. Sizes not pre- 
viously listed are included. A method of determining 
compliance with minimum drained weight recommen- 
dations is outlined. 


Canned Pineapple & Pineapple Juice: Revisions in 
standards, effective March 16, incorporate definitions 
and standards of identity, fill of container, and mini- 
mum quality promulgated by the Food & Drug Admin- 
istration, initially effective on last Jan. 1. Grade A, or 
Fancy, is changed in both revised standards in only 
minor ways from the 1950 USDA standards. Revision 
of the Grade B, or Choice, canned pineapple standards 
includes changes in size, shape, and tolerances for de- 
fects. Similar changes are made in the standards for 
Grade C canned pineapple, in half sliced and broken 
sliced styles. 


Fruit & Vegetables: Revised regulations affecting these 
products — in line with recent amendments to the Per- 
ishable Agricultural Commodities Act — have been pro- 
posed. Comment is due by March 25, and should be 
sent to the Director, Fruit & Vegetable Division, Agri- 
cultural Marketing Service, USDA, Washington 25, D. C. 


Italian Type Tomatoes: Proposed standards, developed on 
the request of canners, provide for two grades, US 1 
and 2, which would form a basis for contract between 
growers and processors. No. 1 grade calls for a tomato 
that is firm, well-colored, very well formed, free from 
mold and decay, and free from damage by other factors. 
No. 2 grade requires a firm tomato, very well developed, 
and free from serious damage by any other cause. Dead- 


line for comments is March 22 
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y SPOTLIGHT ON PLANTS, | 
"| COMPANIES, PERSONALITIES 


Dr. R. H. Cotton is now head of the newly created 
Starch and Protein Section of the Virginia Cellulose Div. 
at Hercules Powder Company’s Research Center near 
Wilmington, Del. Dr. Cotton was formerly research 
director of The Huron Milling Co., in Harbor Beach, 
Mich. D. K. Dubois was named chief chemist at the 
Harbor Beach plant. 


American Can Co. president William C. Stolk has been 
elected to his fifth consecutive term as a board member 
of the National Industrial Conference Board. 





How to stop piping corrosion 


{ 

| 

i 

| 

| 

| 
This mark identifies the leading brand of PVC fittings, flanges 
and valves. Made by Tube Turns Plastics—injection molded 
by the exclusive Hendry process — unsurpassed for strength 
and uniformity. 

The ttp line is complete and is available nearby. For com- 

plete information, write for Bulletins 119 and 122. Tube 
Turns Plastics, Inc., Department PF-3, 2929 Magazine Street, 
Louisville 11, Kentucky. 

| 


_in-the” 
create 
short cuts 
to profit . The painstaking 
research and concen- 
trated effort of Polak 
&.Schwarz flavor spe- 
cialists pay off at the 
point of sale, when 
: the customer comes 
Flavor specialist Robert Fries, Jr., disembarking from back for seconds and 


the helicopter which speeds his regular travel between thirds. 


the Greater Cincinnati airport and the Fries & Fries, _ Flavor superiority 
Inc. plant 20 miles away is well rewarded in 


dollars and cents. 
Take the first step 


Chas. Pfizer & Co., Inc., has named E. F. Bouchard as toward a superior 
product and your 


assistant director of technical service. 4 profit building pro- 
: gram by requesting 


i » TUBE TURNS PLASTICS, INC. 


Louisville 11, Kentucky 


Call your TUBE TURNS PLASTICS’ Distributor 
When inquiring check 7449 opposite last page 








free samples. 


Paul Cover has assumed the presidency of The United 
Co., Westminster, Md. His father, Ralph, former presi- 
dent, is now devoting his full time to research and de- 
velopment of food processing equipment. 


TN MM Lem CO TUL jf 


GARLAND’S DAMPWALL SUPERNAMEL 
really adheres to moist walls, machinery and 


Crown Cork & Seal Co., has named L. V. Taylor as 
senior product engineer in research and development. 
He is an authority on food and beverage chemistry and 





















cause of paint odors. Dries overnight. 

DAMPWALL SUPERNAMEL won't yellow 
off, contains a special additive that stops mildew 
or mould. Made in white and colors. Manager of the Fort Worth, Tex. plant of John Morrell 
& Co., is recently-appointed J. B. McLeod. 


Stone succeeds F. K. Poole, who is retiring. 


equipment—penetrates through the moisture film cee 

to bond solidly with any surface, masonry, metal Peceaging. 

or wood. You can paint right over condensation 

on walls, coolers, vats, tanks or machinery. Kenneth Stone is now manager of Poultry Plant Operat- 
Deodorized, too—no need for shut-downs be- | ing Dept. at Wilson & Co., headquarters in Chicago. |: 


Send us your special paint problem. 


Your Garland Man is a trained specialist in | 
solving paint, roof and floor maintenance | Production manager Samuel Hahn is now vice-president 
problems. He’s a good man to consult. of the Wuppermann Bottling Corp., of New York City. 


Write Dept. FP-3 for Folder A-451. 





Year 1956 was the safest in General Mills history. 








THE GARLAND COMPANY Kenneth Martyn, safety director, stated that the frequency 
; rate of 4.38 lost time accidents per million manhours 
eS TT Beam edal worked equalled the company’s best previous mark. 





(Continued on next page) 


When inquiring check 7450 opposite last page When inquiring check 7451 opposite last page 
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Synthesized Chocolate 
Flavor Intensifier 


Completely new development! Hereto- 

fore unobtainable flavor aromatics, 
produced in our laboratories, will dra- 
matically improve the deliciousness of 
your chocolate flavored products. 

In conjunction with cocoa powder 
or chocolate liquor add INTENSITOL 
to your product and you restore 
delicate volatile flavor aromas uni- 
versally lost during manufacturing 
processes. This new synthesized choco- 
late intensifier in your product assures 
the ultimate in flavor’s richness, taste 
and aroma. 


Wonderfully improves: 


cakes ¢ cookies ¢ puddings ¢ syrups 
icings ¢ dry mixes ¢ candies ¢ ice creams 


and all other chocolate flavored confections. 


Send for samples, prices & information. 


MAKERS OF FINE FRUIT JUICE FLAVORS 





When inquiring check 7452 opposite last page 





FLAVOREX 


302 S. CENTRAL AVE., BALTIMORE 2, MD. 





plants, companies, personalities 


(Continued from preceding page) 


DCA Food Industries Inc., (formerly Doughnut Corp. of 
America) has appointed D. H. Schwartz as manager of 
central research lab and director of quality control. Dr. 
C. W. Ofelt, formerly of USDA Northern Regional Re- 
search Lab, joins DCA as director of bakery products. 


K. L. Frank has been appointed acting vice-president 
in charge of sales and advertising for Red Star Yeast 
and Products Co., Milwaukee, Wis. 


Fritzsche Brothers, Inc., New York, N.Y., has appointed 
H. I. Janovsky as chief flavor chemist upon the retire- 
ment of Dr. E. H. Hamann. Mr. Janovsky was formerly 
with Dodge & Olcott, Inc.; Virginia Dare Extract Co. 


Hatton B. Rogers is now a vice-president of Dodge & 
Olcott, Inc. He has been director of the Dry Solubles 
Division. 





H. B. Rogers > 


q@ P. W. Thurston 


Paul W. Thurston was elected president of Foote & 
Jenks, Inc., Jackson, Mich. one of the country’s oldest 
flavor firms. He succeeds Howard Jenks, president since 
1930. Other officers elected are: J. L. Laughlin, Jr., vice- 
president; D. C. Jenks, secretary; E. G. Weed, treasurer; 
and H. C. Devlin, supt. of manufacturing. 


Consolidated Foods Corp., will not sell the California 
subsidiary, Rosenberg Bros. & Co., processor of dried 
fruits and nuts. Albert Arnold continues as general man- 
ager. 


Four new VP’s at Canada Dry Ginger Ale, Inc.: L. S. 
Saylor as coordinator of carbonated beverage field opera- 
tions; H. D. Smith, as personnel and industrial relations 
manager; V. V. Baker as transportation dept. managér; 
and L. F. Ostermeier as manufacturing and engineering 
manager. 


EXPANSIONS-MERGERS 


Wallerstein Co., New York City enzyme producer, has 
been acquired by Baxter Laboratories, Morton Grove, 
i) ee Jefferson Island Salt Co., largest salt producer 
in the South, is now an independent division of Diamond 
Crystal Salt Co., St. Clair, Mich..... Pet-Ritz Foods Div. 
of Pet Milk Co. has purchased the Chambersburg. Pa., 
plant of Hershey Creamery Co. Other Pet-Ritz plants 
are at Fresno, Calif. and Frankfort, Mich... . . Beverly 
Dairies, Ltd. of Los Angeles, affiliated with Bresler Ice 
Cream Co. in Chicago, has acquired the ice cream divi- 
sion of Wheaton Candy and Ice Cream Co., of Long 
Beach, Calif. 


| 
| 


If your product contains 
fats or oils you should know 
about Myverol 
Distilled 
Monoglycerides 


Myverol® Distilled Monoglycerides is our name for our 
food emulsifiers that consist of practically all monoglyc- 
eride and practically no soaps, catalysts, or free fatty 
acids. ‘‘Myverol’’ is our trademark. ‘‘Distilled’’ means 
we produce them by molecular distillation, which is 
what achieves this exceptional purity. The ‘‘Monoglyc- 
eride’’ can come from any food fat, cottonseed oil to 
prime steam lard. 

There's no food emulsifier quite like Myverol, nothing 
that acts quite the same. For example: 


IN CAKE MIXES—with Myverol you can add the emulsi- 
fier separately, use it to compensate for variations in 
ingredients. 


IN PEANUT BUTTER—you can use Myverol as a sta- 
bilizer to protect against ‘‘oil-out,’’ to give a 
smoother-spreading product with less stickiness to 
tongue and palate. 


IN HOUSEHOLD SHORTENING—very low levels of 
Myverol do a real job. You can use them after deodori- 
zation, and they keep the product in good working 
condition long after it reaches the kitchen cupboard. 


IN ICE CREAM— Myverol Distilled Monoglycerides, along 
with an appropriate stabilizer, can be used to con- 
trol overrun, produce a product with excellent dry- 
ness and melt-down. 


In other products, too, like baker’s shortening, choco- 
late coatings, and margarine, Myverol Distilled Monoglyc- 
erides can make a real contribution to product quality. 
We'll be glad to work it out with you. To get started, 
write Déstillation Products Industries, Rochester 3, 
N. Y. Sales offices: New York, Chicago, and Memphis « 
Gillies Inc., Los Angeles, Portland, and San Francisco « 
Charles Albert Smith Limited, Montreal and Toronto. 


distillers of 
monoglycerides 
made from 
natural fats 
and oils 


oie 


Also ... vitamin A in bulk 
for foods and pharmaceuticals 


Distillation Products Industries 
is a division of Eastman Kodak Company 


When inquiring check 7453 opposite last page 
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plants, companies, personalities 


C. F. Mueller Co., processors of macaroni and related 
foods, is constructing an addition to the Jersey City plant 
which will permit receiving raw materials in Airslide 
fail COTS, 2 4s 2 California Vegetable Concentrates, Inc., 
is replacing its present Modesto, Calif. plant with a new 
65,000 sq ft facility. .... Miami Margarine Co., of Cin- 
cinnati has acquired the Durkee margarine and salad 
dressing operations at Norwalk, Ohio, and Iron streets, 
if GRICRZO 1... Morton Salt Co. has reorganized the 
subsidiary, Scientific Salting Co., to handle exclusively 
dispensing equipment... . 


Hunt Foods plans to increase the general office building 
in Fullerton, Calif. .... Gibson Wine Co., has pur- 
chased the Peralta Winery, Fresno, Calif., fromBeverage 
Distributors, a subsidiary of Safeway Stores. ... . 
Nutrena Mills of Minneapolis has sold the experimental 
research farm at Pleasant Hill, Mo. and will build new 
research and animal feed test facilities near Minneapolis 
‘vee New plant facilities for Morningstar, Nicol, Inc., 
is being built in Hawthorne, N.J 


CONVENTIONS | 
and j 





Apr. 8-11. Packaging Exposition and Conference, American 
Management Assn., International Amphitheatre, Chi- 
cago, Ill. 


Apr. 23-25. QM Food and Container Institute, Research 
and Development Associates, annual meeting, Jefferson 
Hotel, Richmond, Va. 


Apr. 23-25. Seventh National Conference of Interstate Milk 
Shipments, Peabody Hotel, Memphis, Tenn. 


Apr. 29-May 3. National Materials Handling Exposition, 
Convention Hall, Philadelphia, Penna. 


Apr. 29-May 1. American Oil Chemists’ Society, annual 
meeting, Roosevelt Hotel, New Orleans, La. 


Apr. 2-3. Future Developments in Food Preservation, sym- 
posium, Midwest Research Institute, Hotel Muehlebach, 
Kansas City, Mo. 


Apr. 7-12. American Chemical Society, national meeting, 
Miami, Fla. 


Apr. 16-17. American Dry Milk Institute, annual meeting 
Edgewater Beach Hotel, Chicago. 


Apr. 24-26. Second Conference on Waste Treatment Proc- 
esses, Solids Handling, and Anaerobic Digestion, Man- 
hattan College, New York, N.Y. 


Apr. 25-26. Confectioners’ Production Conference, Pennsyl- 
vania Manufacturing Confectioners’ Assn., Franklin and 
Marshall College, Lancaster, Pa. 

May 3-7. Western Refrigeration, Air Conditioning, & 
Heating Conference and Exposition, Shrine Hall, Los 
Angeles, Calif. 

May 6-10. National Restaurant Assn, convention and expo- 
sition, Navy Pier, Chicago, III. 

May 11-14. National Independent Meat Packers Assn., 
NIMPA annual meeting, Palmer House, Chicago. 


May 12-16. Institute of Food Technologists, annual meet- 
ing and exhibit, William Penn Hotel, Pittsburgh, Pa. 
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...in seconds! 



















INDUSTRIAL 
REFRACTOMETER Top 
Laboratory accuracy 
on production lines; 
choice of 7 scale ee a, 
ranges; accurate to ~ 
+ .0001. readings 
BUTYRO aut 
REFRACTOMETER 
Easy horizontal seconds y 
loading; fast 
readings to 0.1 
Butyro number. 
ons ~ 
EASIEST OPERATION EVER! Front, horizontal 02 %~ 
loading. Fixed prism assembly . . . wipes clean in a. S 
PRECISION a wink. DUO-SPEED control knob . . . rapid => ABB 3L 
oe ee scanning and fine line setting at the touch of a a eg 
whose indexes finger. “<=> an 
lose together; 
ccrusaie 4 BO003. FASTEST, TOP ACCURACY READINGS! New in- *a Crome? 
DIPPING - stant-reading precision scale, graduated directly 
REFRACTOMETER to .0005. Quick, easy estimates to .0001. 
Tests solutions in 
bulk; splash- ASSURES FULL-WORKING-DAY COMFORT! Eyepiece at convenient height 
wa and angle for relaxed sitting-position observation; DUO-SPEED control 
0.000035. knob and line-scale switch in low position for hand-at-rest operation. 


PLUS ... many other new features and new performance advantages set- 
JUICE ting the new standard for high-speed, high-accuracy refractometry. Find 


REFRACTOMETER 
Direct readings to out how they can ease your work load. 


0.1 % by transmitted 
or reflected 
light; 0-25 % 
dissolved 
solids range. 


FILL YOUR QUALITY CONTROL NEEDS 
FROM INDUSTRY’S MOST COMPLETE LINE 





HAND 
REFRACTOMETER 
Direct readings to 
0.2 % ; choice of 

0-60 % or 40-85 % 


discaivad estids Only the right instrument for the specific job can protect quality standards 








range. ... Save time... cut production costs. Only the complete, top-accuracy 
Bausch & Lomb line assures you the right instrument for every job; on-the- 
OIL GRADING spot production line inspection .. . field checks . . . research. Find out now 
REFRACTOMETER how the right 
Direct readings of B&L instrument 
flaxseed, soybean Hite aie MAIL COUPON FOR COMPLETE DATA 
samples to nearest ciency easy. 
Y_ iodine-number ff sauscH & LOMB OPTICAL Co. | 
sie 4 60615 St. Paul Street, Rochester 2, N. Y. | 
Send me complete data on the following B&L Refractometers: 
(] Abbe-3L [] Precision C] Butyro (C) Industrial | 
C1 Dipping C) Juice (1 Hand (J Oil Grading | 
iy . 2 ; i G LOM B (1 | would like a demonstration of the B&L Refractometers checked 
above. | 
i a cat nce aati es | 
SINCE 1853 
Re oss has Sveakcscavanssass cddienedtveccauspsuinghas ee Seaneeeceana | 
RE AIAN 83.2... disc cpoecccs onscdensiactvecreecentnassuednastltecyat eee | 
ETI ae occ cases vdnscsincckiianninchbcesicucsondentdekaratetcvasoninselae eee 
America’s only complete optical source... from glass to finished product. i MRR Cairo he feet ad ZONE. STATE.......... | 


cles tals cea ane Gp ene an iene aan 


When inquiring check 7454 opposite last page 
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$ Fa . 6 a vite 


In the manufacture of ice cream the superior uniformity, purity 
and clarity of Globe and Rex® brand corn syrups aids the de- 
velopment of smooth, uniform textures which promote true 
flavors, assure quality ice cream. 








Important factors in pie fillings are the natural sparkle, color 
| flavor of the fruit. Uniformly pure and clear, Rex or Globe® 
brand corn syrups retain these important characteristics, assure 
greater eye and taste appeal. 


Maintain constant high product standards by utilizing 
the superior uniformity, clarity and sparkle of 


GLOBE’ AND REX* 


CORN SYRUPS 


A COMPLETE RANGE, TAILORED TO MEET 
YOUR MOST EXACTING SPECIFICATIONS 


‘ 


As a “doctor” in confectionery making, Globe brand corn syrups 
are without peer in wholesomeness, clarity and efficiency. With 
a minimum of inverting power, Globe syrups promote better 
grain control, better deposit in the mogul, longer shelf life. 


Our technical staff welcomes the opportunity 
to help you develop improved formulas 


through use of Corn Syrups. Call us today. 








Globe and Rex brand corn syrups bring out the true color and 
flavor of processed foods. Uniformly clear and sparkling, and 
available in a complete range, Globe and Rex corn syrups help 
you maintain constant high product standards, 


CORN PRODUCTS SALES COMPANY 


17 Battery Place, New York 4, N. Y. 





When inquiring check 7455 opposite last page 
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ASSOCIATION NEWS 


Trade Assaciations 
Technical Societies 
Colleges 


As part of the coast-to-coast technical activities of the 
Packaging Institute three important committees have 
been announced by chairman of the food packaging 
committees, Dr. L. J. Hayhurst, Kraft Foods Co. East- 
ern Committee chairman is E. J. Monahan, National 
Biscuit Co; Mid-West chairman is John Ramsbottom, 
Swift and Co., while chairman for the west coast is C. 
Paul Bolton, Carnation Co. 


National Prepared Frozen Food Processors Association 
has re-elected Joseph Settineri, president, Roman Prod- 
ucts Corp., Hackensack, N. J., to head to organization 
during 1957. 





J. Settineri Dr. Barton Dr. Schroeder 


New York State Canners and Freezers Assn. presented 
a citation to Cornell University and New York Experi- 
ment Station scientists, Drs. Donald Barton, Wilbur 
Schroeder, and Station Director A. J. Heinicke, for team 
work in developing pea varieties resistant to crippling 
virus diseases. The program was begun three years ago. 


Symposium, “Today’s Food Packaging, Function, and 
Merchandising” is sponsored jointly by the University 
of Missouri's Agricultural College and The St. Louis 
Section — IFT. Topics of discussion will include pack- 
aging requirements for poultry, eggs, meats, cereals, 
fruits and vegetables. 


Program of the Sixth National Conference .on Inter- 
state Milk Shipments will include reports of task groups 
on ‘Regulations and Supervision’, “Certification Pro- 
cedures” and “Utilization of Conference Policies.’ Cop- 
ies of the complete program are available from Dr. 
K. G. Weckel, Department of Dairy and Food In- 
dustries, University of Wisconsin at Madison. 


Royal Order of Loyal Loafers has re-elected the follow- 
ing officers—Head Loafer, George Graf (Quality Bakers 
of America); Asst. Head Loafer, M. G. Rhodes (Stand- 
ard Brands, Inc.); and Head Checker, Tom Deutschle 
(Bakers of America Program). 


(Continued on page 17) 


For more information on product at right, 
specify 7456 . . . see information réquest 
blank opposite last page. 
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iner food colors 


for today and tomorrow 


‘ ¥ Creative research goes forward unceasingly 
od at our Buffalo Research and Engineering Center 
Sg GUL LAL to assure you of a broad spectrum of pure, 
se uniform Certified Food Colors. 
a 3 R if I F I E 8) 


Simultaneously, our Technical Service 
Laboratories continue to give prompt, practical 
help on re-matches and new color formulations. 
With hardly an exception, users of National 
Certified Colors are today packaging more 
appetizingly colored foods than ever before. 


We shall be happy to help you increase the 
sales-appeal of existing or contemplated lines 


| a through the better use of amply available 
National Certified Foods Colors. A phone call or 
note to our nearest office will get immediate, 
ae) intelligent attention. 
@ ne i | 
| = 


CERTIFIED COLOR DIVISION 


NS NATIONAL ANILINE DIVISION 

; aR BF ALLIED CHEMICAL & DYE CORPORATION 
/ ae ee j 40 RECTOR ST., NEW YORK 6, XN. ¥. 

<a Boston * Charlotte * Chicago * Philadelphia 


Portland, Ore ° San Francisco ° Toronto 


F 








Since 1855 —Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 


16 


designed by CRANE 


PTINTSIUCCLIN SNE NE IIS 
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Cross section, Crane No. 9810 Inverted 
Open Float Steam Trap. Note extreme sim- 
plicity and compactness of construction. 


to keep your steam 







lines 


HOT, DRY and EFFICIENT 


With an apparatus heated or operated by 
steam, you’ll save fuel and insure operating 
efficiency by installing Crane Inverted Open 
Float Steam Traps—designed to drain con- 
densate accumulation automatically and in- 
stantly. 

The exceptionally rugged, simple construc- 
tion of Crane Steam Traps provides high 


discharge capacities in relation to their size 
—permitting more compact installations. 
They are available in working pressures from 
1 to 300 pounds saturated steam, sizes % to 
1 inch. 

For literature giving ordering and instal- 
lation instructions, see your Crane Repre- 
sentative or write to address below. 


CRANE VALVES & FITTINGS 


PIPE ° KITCHENS ° 


PLUMBING e HEATING 


When inquiring check 7457 opposite last page 
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association news 


(Continued from page 14) 

American Material Handling Society announced more 
than 250 companies will have booths at the Philadelphia 
Exposition. Topics to be discussed at accompanying con- 
ference include: shipping and handling bulk products, 
piggy-back truck-rail programs, eliminating warehouses, 
effect of handling systems on plant design and layout, 
selecting handling equipment to secure maximum usage, 
and enlisting cooperation from plant personnel. Ad- 
vance registration cards may be obtained from Clapp & 
Poliak, Inc., Dept. FP, 341 Madison Ave., New York 
17, New York. 





F. E. Roberts, Commissaryman second class 
makes “cry baby cookies'’ from a FSAC recipe 


Food Service Advisory Committee of the National Se- 
curity Industrial Assn., has received the Navy’s Cer- 
tificate of Commendation Award for various contribu- 
tions to improving Navy feeding. Initiation of a drama- 
tized cooking school and field food service teams are 
typical accomplishments. The committee also prompted 
the Navy to dispense with its cook book and adopt in- 
dividual recipe cards. 


An agricultural pilot training course will be offered 
by the University of California at Davis, during the 
Spring semester. Aerial operations against insects were 
the most extensive in history. Grass hoppers, spruce 
budworm worms, Mediterranean fruit flies and gypsy 
moths were so attacked on about 5 million acres and 
this does not include repeat treatments. 


Standardization of the one lb Eastern flat margarine 
carton has been accepted by more than 70 margarine 
and carton manufacturers and margarine distributors. 
This action was announced by Siert F. Riepma, presi- 
dent of the National Association of Margarine Manu- 
facturers, and Harvey H. Robbins, executive secretary 
of the Paraffined Carton Research Council. 


Second Sanitary Engineering Conference on Solids Han- 
dling and Anerobic Digestion at Manhattan College, 
New York 71, N. Y., will include 30 technical papers. 
Subjects will review advances in Sedimentation and 
Flotation of Solids; Chemical Conditioning and Vacuum 
Filtration Sludges; and Digestion of Industrial Wastes. 
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Do HOLO-FLITE savings like these 
suggest profit-boosting applications 
in YOUR plant? 


Holo-Flite—the revolutionary screw-conveyor-type heat 
exchanger that cools, dries or heats materials in continuous 
bulk flow, has many applications throughout the process 
industries —applications that save time, save space, save 
labor and improve product quality. For example, in the 
Sugar industry alert operators have found Holo-Flite the 
ideal solution to a wide range of processing problems... 


Arrows show how heat-transfer 
medium flows through core and 
hollow blades of screw, cooling, dry 
ing or heating processed material 
as it moves along in continuous 
bulk flow. 


*“Holo-Flite” T.M. Reg. 


is generally unnecessa 
© Holo-Flite can ea 
Cars to Maintain 


ty)! 
Sily be Mounted o 
outlet temperature I 


e ‘ 
use of cooling at exchange Princip 


tower wate : 
Culated refrigeration oun: refrigorat 


© Ideal for Pre-coolin 


, g su ing j 
coating processes! 8ar going into cake mix and confect; 
ion- 
© In candy making, 
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Let us send you descriptive literature 


...and Equipment for the Process Industries 





COTTRELL Electrical Precipitators 
MULTICLONE Mechanical Collectors 
CMP Combination Units 
DUALAIRE Reverse-Jet Filters 
HOLO-FLITE Processors 


3252 Peachtree Road N. E., Atlanta 5 « 
Precipitation Company of Canada Ltd., Dominion Square Building, Montreal 
Representatives in all principal cities 


Pittsburgh 22 « 


When inquiring check 7458 opposite last page 
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ed water system 





and make recommendations for your 









In the Sugar industry alone, 
Holo-Flite equipment cools 
more than 1,600,000,000 Ibs. 
a year. And this is just one 
of many industries where 
Holo-Flite’s many installation 
and operating advantages are 
making major savings possible. 


HOLO-FLITE 


he t to car! 
€ IS equally adaptable to 
S OF recir- 


processes. No obligation, of course ! 


Western Precipitation Corporation 


Designers and Manufacturers of Equipment for Collection of Suspended Material from Gases 


Main Offices: 1061 WEST NINTH STREET, LOS ANGELES 54, CALIFORNIA 


Chrysler Building, New York 17 + 1 North La Salle Street Building, Chicago 2 « Oliver Building, 
Hobart Building, San Francisco 4 
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WEST A VTOMIZERS 


\POSECTOR insecticid 










VAPOSECTOR trates everywhere: 





nd ct 






Only Ike is better known 


* A recent survey showed that the 
S. Re above face is recognized by more 

I] \ id $ me ae x 7 n WES] people throughout the world than 
ATOMIZER. O yun control any other, with the single exception 





William D. Wagner 
SERVICE SUPERINTENDENT 

Bowman Biscuit Company 
Denver, Colorado 


| cubic feet of spa of President Eisenhower. 


Trademarks such as Elsie the Borden 
cow have become a part of the 
American scene. Trademarks, 


» ‘WwW k f ‘ : : id ey V 19 however, are just a part of the whole | 
e Know of no sater insecticide than Vaposector nme bee Bs hese, 
in this field must be more than : 
“Quality and uniform consistency is what we sell — and also what we buy when it just artists—they must also be well 
comes to proper insect control in our plants. We have found that West’s Vaposector acquainted with the technology of | 
insecticide is the most effective, economical, and above all, the safest insecticide packaging. Protection of package 
available to us,” says MR. WILLIAM D. WAGNER, Service Superintendent of as contents is today as integral a part of 
Bowman Biscuit Company, Denver, Colorado. package design as the actual 
pictorial design itself. 
: 


“West’s trained specialists have helped us install a control program which has is 
; : : : Designer of the Borden trademark, 
proven simple to enforce, economical to operate, and has provided us with greater rete fn a ase 
: : ; : Frank Gianninoto, presents on the 
protection than we've ever before enjoyed. Our program has enabled us to maintain ; ee 
opposite page a package designer’s 


the highest quality standards at lowest possible costs. vine on daca dectin tades. 


Would a similar program interest you? Send the coupon. 


WEST DISINFECTING COMPANY, 42-16 West Street, Long Island City 1, N. Y. 
Branches in principal cities * In Canada: 5621-23 Casgrain Ave., Montreal 


LARGEST COMPANY OF ITS KIND IN THE WORLD 




















ee es ~ | | () Please send your 32 page booklet, ‘‘Industrial Insect Control.’’ 
Yr 7 say ater 2 | Please have a West representative telephone for an appointment. 
WES ‘DISINFECTING IN 
any SN or 61015 G4 ¥ Sas vB eo 6d 0c e'y 6, bcbg 6d Ie Vira, ol SAS URE OME Te ake ae wae hee eee 
\ i \ A | (oa aA api el en inch ay eee irra Re | ARS RR oa, vk rae a ena eR 
—_ | Mail this coupon with your letterhead to Dept. 23 


When inquiring check 7459 opposite last page 
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FRANK GIANNINOTO is president 
of the industrial designers firm of 
Frank Gianninoto & Associates, 
located at 133 E. 54th St., New 
York City. He is also past presi- 
dent and one of the founders of 
the Package Designers’ Council. 
He lives and breathes package de- 
sign—he’s been known to say that 
he would rather study a package 
problem than eat. 


Partial visibility design for Blumenthal Brothers Chocolate Co. has 
met with outstanding success 


food 
processing 


VOLUME 18 NO. 3 








Many new materials and production methods increase 
the possible solutions to packaging problems, but 
now more than ever before, the key to making a good 
food product successful is 


PACKAGE DESIGN 


While the development of Motivational appeal is without question the 
glamour boy of packaging design, no package can be successful without 
proper consideration of material, construction and production. The pack- 
age as a merchandising tool is the job of professionals. Positive and spe- 
cific requirements are imposed. Is it a safe package, will it carry the prod- 
uct to the market and offer it to the consumer in good condition? Can it 
be produced in mass volume, adaptable to high speed production meth- 
ods? Is it priced at a level which does not penalize its use? Does it in- 
sure longest possible shelf life? Does it preserve the quality of the prod- 
uct? All of these questions must be answered affirmatively. 


It is difficult to rate them as to their importance, but product quality preser- 
vation must not be minimized. The package makes the first sale, but the 
quality of the product brings them back for more. Construction is the foun- 
dation of package design. Good surface design is valueless unless supported 
by construction capable of keeping it well groomed. 


The rapid penetration of automation into marketing has changed our con- 
cept of package design. No longer is packaging logical, it is psychological. 
The once effective technique of stolid but logical identification design is 
passe. In offering goods for sale in today’s society of abundance, considera- 
tion of the psychological reaction is basic in a design which will be success- 
ful in controlling the desire to buy. 


The brainchild of Michael Cullen who opened the first Super Market in 
1930 has developed into a highly emotional giant, now handling approxi- 
mately 68% of all food purchases, and anxiously reaching for more. Look- 
ing down the aisles of one of our modern super markets, thousands of 
packages clad in every color of the rainbow beckon from all sides, each 
one aggressively demanding attention. 


In this fast moving environment, the subconscious reaction called impulse is 
responsible for two out of three sales. Offering a package to the consumer 
which does not stimulate this reaction is as futile as winking at a girl in 
the dark — no reaction. 


The recognition of the Psychological Must is revitalizing package design. 
In addition to the unrelenting effort to gain a better understanding of Im- 
pulse, new materials, processing techniques, and exciting constructions are 


(Continued on next page) 
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PACKAGE DESIGN 


being produced to help develop the built-in sales 
quality so necessary to the successful package. Pack- 
ages are becoming more functional, easier use. 


Less than twenty years ago, except for cellophane, 
plastics for packaging were unheard of. Polyethylene 
was a laboratory curiosity. Today it is virtually im- 
possible to keep abreast of all the new developments. 
Visibility Unlimited in packaging is the result. The 
visual package not only displays to best advantage 
those products which have an inherent appetite ap- 
peal, but packs a terrific sales punch in affording 
visual appreciation of product quality. 


At a recent A.M.A. meeting, Ralph Hansen of Mon- 
santo Chemical gave results of one market test 
where tomatoes in fully transparent containers were 
sold (at 35c) right on the counter with the same 
tomatoes in conventional trays at 33c. The higher 
priced package outsold the other three to one. C. W. 
Harper of Sears, Roebuck & Co., Inc. reported that 
they moved a calculated six months inventory of baby 
diapers in ninety days when they changed from an 
opaque package to plastic film. Ralph Jacobson of 
Blumenthal Brothers Chocolate Company reports 
that their new “peek-a-boo” candy box which affords 
only partial visibility of the contents was so well re- 
ceived that his company has introduced two new 
varieties in the same type package. 


Redesign of meat package at left with objective of 
greater visibility resulted in new design shown at right 





Advantage is taken of foil to lend sparkle to new design 
of Borden's Biscuits container 


Continued from preceding page 


To gain popular usage, materials for packaging 
must meet certain requirements: low cost, functional 
efficiency in protecting the product in its travel 
from the manufacturer to the consumer, and beauty. 
Although slightly higher in cost, its ability to meet 
the remainder of these requirements makes alumi- 
num foil an exciting medium, used more and more 
frequently by the package designer. Used alone or in 
combination with other materials, it has earned an 
important place in packaging. Odorless, tasteless, 
and non toxic, it is entirely safe for packaging food. 
With proper treatment it is colorful and eye-appeal- 
ing, carrying with it the appearance of high quality. 
Being generally surface-stain-free, it presents a clean, 
attractive face to the consumer. It preserves product 
quality by its ability to retain or repel moisture as 
required. Because of its appearance of sparkling 
freshness, it is excellent for use in packaging items 
which have little inherent appetite appeal. 

Many packages today are being asked to perform a 
functional service. Various combinations of lami- 
nated films are used in the new ‘‘cook-in-the-bag”’ 
package which is gaining wide consumer acceptance. 
The use of foil to bake or otherwise complete the 
preparation of premixed materials (particularly bak- 
ing products) is perhaps the most popular exampl« 
of the functional food package. 


How redesign of a package can increase its attractive- 
ness and presumably its sellability is demonstrated in this 
before and after picture of Johnson's Jubilee 





After Marlboro changed design of their cigarette pack- 
age, sales increased over 5000%! 








Certificate of merit for redesign of package to Walter 
J. Young and Russell Sandgren of Lippincott & Margulies 
(New York) for Lever Brothers’ Good Luck Margarine 


Certificate of merit for outstanding food package to 
Donald Deskey Associates (New York) for Procter & 
Gamble's Fluffo. 


¥ 








Cartificate of merit for soft drink container to Smith, 
Scherr & McDermott (Akron) for ihe Golden Age bever- 
age line. 


Certificate of merit for beverage bottle to Jerome Gould 
(Beverly Hills, Calif for Bireley's "Capri" bottles and 


carriers. 
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WINNERS, | Third Package Design Competition, 


Package Designers Councii 


Over a thousand packages representing every major industry were 
entered in the Third American Package Design Competition. A jury 
twenty-two included experts in all phases of packaging and market- 
ing. Their first awards and some runners up in the food and beverage 
categories are shown in the accompanying illustrations. 


Package Design Council was founded in 1952 by a group of indus- 
trial designers who specialize in package design. A qualified package 
designer has not only artistic and technical ability but also a knowl- 
edge of manufacturing, distribution, mass merchandising, buying 
trends, and package engineering. His designs are the result of study 
and analysis of the product being packaged, the way it will be manu- 
factured, the type of competition it will receive, the manner in which 
it will be sold, the way it will be advertised, and the ultimate use 
to be given it by the consumer. 


The initials “PDC” after a designer’s name signify that he is a mem- 
ber of the Package Designer’s Council. For additional information 
address the Council at 12 East 46 Street, New York 17. 

























Special industry award 
$1000 made available by 
Aluminum Company of 
America: Developed for 
Kraft Foods Co. by G. L. 
Canfield of Indianapolis. 
Produced by Basca Manufac- 
turing Co. of Indianapolis. 


4 First Award (Candy) De- 
signed for Cresca Company 
of New York by Rober Zeid- 
man Associates (New York) 
Packaging suppliers are T. 
C. Wheaton (Milville, N.J.), 
Franklyn Folding Box (Mas- 
peth, N.Y.), and Foilcraft 
Printing Corp. (Brooklyn). 









Old Vienna 


AGER BEB 


LAGER BEER 


Old Vienna 
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A. 
First award (Beer and soft drinks) (Also 
certificate of merit for redesign) De- 
signed for O'Keefe Brewing Co. Ltd. of 
Toronto, Canada by Raymond Loewy 
Associates (Cnicago) Produced by 
Ro!lph-Clark-Stone Ltd., Gair Company 
of Canada Ltd., and Crown Cork & 
Seal Company Ltd. 























First award (Food Products) Designed 
for Stop and Shop Bakery Goods Line, 
Hillman's Pure Food Stores of Chicago 
by Morton Goldsholl and John Weber 
(Chicago). Produced by Morris Paper 
Mills (Chicago). 
















Certificate of merit for outstanding food 
package to Jim Nash Associates (New 
York) for Pepperidge Farm, Inc.'s cookie 
line. Produced by Lord Baltimore Press 
(Baltimore). 
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CRISIS FOR FAT-CONTAINING FOODS? 


Any hasty, ill considered action on the most important nutritional 


discovery since vitamins may precipitate adverse public reaction 


Newest Dietary Whipping Boy?” article in our January issue 
warned of trouble ahead for the food industry if faddists popularize findings to their 
own special interests. Dr. H. B. Hass, President of the Sugar Research Foundation 
writes “In my opinion you have presented a sane, well-balanced treatment of the 
most important nutritional discovery since vitamins .. .” 


“Saturated Fats .. . 


Many other comments have been received by the editors. Some of these are pre- 
sented in the adjacent columns. This particular selection was based on the additional 
information added to the overall picture, rather than on title or company or industry 
affiliation of the author. 


Some of the replies received by FOOD PROCESSING reflected the thinking of Dr. 
Charles N. Frey, Consultant, and Nicholas Appert, medalist, who stated, “Your 
article is informative, but I believe the newspaper headlines of the clippings (an 
illustration accompanying the article) may overemphasize the problem.” 


That leads directly to the crux of the “crisis” aspect of this development. Those 
closely associated with research in this subject are willing to wait until more con- 
clusive evidence becomes available before making recommendations which apply to 
the general public. But the general public does not have this patience. They have 
demonstrated a great deal of interest in the subject—the number one health problem 
today. They are inclined to cast their sales votes in whichever direction they are 
expertly led by the information on hand at the moment. 


Dr. Charles D. May, Chairman, Dept. of Pediatrics, College of Medicine, State 
University of Iowa, was well aware of this situation in his report to the Council on 
Food and Nutrition of the AMA when he stated: “. . .The present situation demands 
that the public receive guidance from competent physicians in the interpretation of 
the exciting but fragmentary knowledge that seems to bear upon the problems of 
arteriosclerosis and coronary heart disease. Exploitation of incomplete knowledge by 
industries for the purpose of competition or by investigators for personal recogni- 
tion would be irresponsible and detrimental to progress in conquering these major 
afflictions . . .” 


“Your presentation on saturated fats is, in my opinion, a very excellent one and 
unbiased. I agree with you thoroughly that this is something the food industries must 
watch carefully.” So comments Dr. Emil M. Mrak, Chairman of the Department 
and Professor of Food Technology, University of California. He adds: “I have 
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heard some distinguished nutritionalists state that unless some radical changes are 
made the margarine industry is facing ruin. I’ve also heard it stated that if the dairy 
industry were on the job they could materially change the composition of butter 
by different feeding practices on the farm.” 


Two symposiums scheduled 
“Fats in Human Nutrition” will be discussed in a symposium, sponsored by the 
American Medical Association’s Council on Foods and Nutrition. Meeting will be 
held March 15 at Louisiana State University. 


The American Oil Chemists have also scheduled a symposium, “Fats in Nutrition 
and Health”, for April 30 as a part of their annual meeting being held at the Roose- 
velt Hotel in New Orleans. 


New reports on the extensive researches now in progress promise a good deal of 
clarification and will be published in FOOD PROCESSING as they become avail- 
able. Exerpts from some of the letters received by the editors follow. 


HOWARD P. MILLEVILLE 
Editor 


PHILIP L. WHITE, Sc. D 


Secretary, Council on Food and Nutrition 
American Medical Association, Chicago, Illinois 


. . . Mr. Robe in relating saturated fat to elevated blood cholesterol and to 
coronary disease, has very ably warned industry to take cognizance of the possi- 
bility that fats in foods may become the newest dietary whipping boy. . . 


AVIAN WUHAN AUT Mili 
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although he may have moved too swiftly through the still controversial flow 
sheet of events leading to arteriosclerosis. 


“. . . Fat intake is but one factor found to exert an influence on the amount of 
cholesterol in the blood. Some of the other factors that have been implicated 
are age, sex, heredity, physical activity, certain dietary deficiencies, total calorie 
intake, and disorders of the liver and kidney. 


“All of these influences are now under investigation. It is entizely probable 
that no one etiological agent will be found to be responsible for all forms 
of heart disease. Similarly, if unsaturated fats are proven to be efficacious 
in reducing blood cholesterol and in maintaining the reduced levels, other 
important factors will still remain to be investigated. Will the maintenance 
of lowered cholesterol in individuals who previously had been hyper- 
cholesterolemic effectively guard against the onset of arteriosclerosis? And, 
of interest to the industry will be another big question: what components 
of unsaturated fats are effective and what ones of the saturated fats are 
detrimental ? 


“There are no conclusions. A great amount of research remains to be done. 
Scientists are working on a clue when they investigate the relative im- 
portance of blood cholesterol and of the amount and kind of fat in the 
diet in relation to coronary heart disease. There are many other clues still 
to track down. Mr. Robe was correct when he advised the industry to 
evaluate the findings to date and to keep abreast of developments as their 
interests are affected. Any hasty, ill considered move now may precipitate a 


crisis.” 


CLAUDE T. FUQUA, Jr. 


President, Foods Division 
Anderson, Clayton & Co. Dallas, Texas 


“. .. Your article, ‘Fats in Foods’, makes two timely points: (1) The con- 
suming public is apt to react to publicity on the subject, even though it be 


based on incomplete research results and (2) the sellers of food fats had 
better prepare themselves to meet the challenge of reliable research results. 


“As to (1), our feeling is that more heat than light has been thrust on the 


subject up to now. Several very eminent and unbiased scientists in the field 
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of nutrition are urging restraint in drawing conclusions based on what they 
consider to be inconclusive evidence. It may become necessary for someone 
or group of people to publicize the present incomplete stage of proof of 
the guilt of saturated fats in the development of heart disease. 


“An illustration of the fallacy of drawing conclusions without complete 
evidence was the old-time belief that diabetes was caused from eating too 
much sugar; yet, elimination of sugar from the diet did not cure diabetes. 
Medical research finally came up with the real answer, ‘insulin’, which per- 
mits the control of the disease. 


“As to (2), much work is presently being done to determine beyond doubt 
if such a correlation exists. Further, there is intense activity in private 
research laboratories pointed toward the perfection of commercially feasible 
processes for producing fats with all the present desirable features and free 


from any possible disadvantages.” 


LAURANCE W. KINSELL, M. D. 


Director, Institute for Metabolic Research 
Highland Alameda County Hospital, Oakland, Calif. 


‘.. . Beginning in 1950, and thereafter up to and including the present, 
we have carried out controlled studies which indicate that in the net, veg- 
etable fats tend to lower plasma cholesterol, and animal fats tend to elevate 
it. By a process of elimination it has become apparent that the essential 
fatty acid content of vegetable fats is in part, or in full, responsible for this 
cholesterol lowering effect. 


“It appears legitimate to accept the concept that, given a choice between 
a program which will produce a low plasma cholesterol, or one which will 
result in a high plasma cholesterol, the former is desirable in terms of 
prevention or treatment of blood vessels of the type which can lead on to 
coronary occlusion. It is to be emphasized, however, that in the case of the 
human this is still an assumption. 


“As noted in the enclosed reprints, so long as one ingests adequate amounts 
of essential fatty acid, the cholesterol content of the diet appears to be of 
relatively minor importance. It is our current feeling that there is no need 


to exclude food of animal origin from the diet, but rather to make sure that 
(Continued on next page) 
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Crisis for Fat-containing Foods? continued from preceding page 


a palatable diet, in addition to being otherwise nutritionally adequate, con- 
tains an adequate amount of essentially fatty acid. From a calorie standpoint 
this will result in a diet which avoids excessive amounts of animal fat, is 
low in concentrated carbohydrates, and in which high iodine vegetable oils 
are present in appreciable amounts. 


“An appreciable amount would appear, in terms of our present observa- 
tions, to be somewhere in the neighborhood of one to three ounces daily, 
depending upon the clinical status of the individual, the makeup of the 
remainder of the diet, the caloric requirements of the individual, with 
particular reference to the avoidance of obesity, and the amount of exercise 
in which the individual indulges.” 


MORRIS FISHBEIN, M. D. 


Past President, American Medical Assn. 
Editor of Journal American Medical Assn. 
1924 to 1949, Chicago, Ill. 


“. . . Our knowledge of nutrition is about the most recent of scientific 
organized knowledge and has in it tremendous gaps of ignorance. During 
the last ten years particularly the nutrionists have been concerned with fats 
in the diet and the relationship of various fats and of cholesterol to harden- 
ing of the arteries and attacks of coronary disease. Factors involved in 
heredity are important since these determine the size and shape of the blood 
vessels in any human being. Hormones are also important and some experts 
are already prescribing female sex hormones to cut down attacks of angina 
pectoris. 


“The American Society for the Study of Arteriosclerosis finds relationships 
between fats in the diet and arteriosclerosis. Older people seem to clear fat 
less well than younger people. People who eat high fat diets have a greater 
incidence of heart diesease than those who do not. 


‘A number of substances have been found which seem to be useful in 
lowering cholesterol but none of these has been accepted as specific treat- 
ment for the conditions concerned. In Queens University, Kingston, Ontario, 
52 men were fed for eight days on a diet which butter fat provided 609% of 
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the calories. During this time their plasma-cholesterol remained constant. Forty- 
eight men were tested on a diet with 30% of the calories from butter fat and 
30° from various corn oil fractions, and another 38 were placed first on a 
diet in which 60% of calories came from corn oil. They showed significant 
increase in plasma-cholesterol when they were switched to diets in which 40% 
of the calories came from butter or butter oil fractions and only 20% from 


corn. oil. 


“So many different experiments have been reported, many of them in- 
adequately controlled and others involving too few studies over too short 
a time, to really warrant positive conclusions. 


“We are concerned, of course, with the feeding of the vast majority of 
so-called normal or average people and not with those who have consider- 
ably increased amounts of cholesterol in the blood and signs of hardening 
of the arteries and the deposit of plaques in their large blood vessels. 
These people will, of course, be under the care of physicians who will 
prescribe for them according to their individual need. 


“Your article on fats in foods seems to me to be shouting ‘Wolf’ long 
before the appearance of the lupine threat on the horizon. If I were in the 
food business I would not be changing my formulas at this time but I 
would be waiting for much more good evidence than now seems to be 


available.” 


W. O. LUNDBERG, Ph. D. 


Director, The Hormel Institute 
University of Minnesota, Minneapolis, Minn. 


“. .. In general your article summarizes the present status of information 
and attitudes very well... A few supplemental comments follow. 


“The first point I shall mention is that there is certain danger in using 
‘unsaturation’ as measured by iodine value as a criterion of the possible 
cffect of a fat on atherogenesis. The evidence gathered to date indicates 
that certain ‘essential fatty acids’, such as linoleic and more unsaturated 
fatty acids, when fed, give rise to lower blood levels of cholesterol than 
saturated acids, such as palmitic. 
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“Food fats, however, are not comprised of single fatty acids, but of mix- 
tures. Two fats, therefore, may have essentially the same iodine number, 
but one of them may contain considerably more linoleic or more unsatu- 
rated fatty acids than the other. As a result of this, their effects on blood 
levels of cholesterol might be quite different. Therefore, although it is true 
that in natural fats there is a positive correlation between iodine number 
and their content of more unsaturated fatty acids, the iodine number of 
any given fat should not be used as a hard-and-fast criterion of its possible 
effect on atherogenesis. 


“A second point concerns the possibility that, because of the emphasis on 
the role of fats in atherosclerosis, there is danger of ignoring the fact that 
factors other than fatty acids play roles that may be equally or more im- 
portant. There is good evidence now that not fatty acids alone, but fatty 
acids in combination with one or more other factors, influence the course 
of atherogenesis. 


“Thus, for example, a recent study indicated that crude corn oil in the diet 
of rats produced lower levels of blood cholesterol than refined corn oil, 
and corn germ produced still lower levels, although the total content of 
cornoil in all three dicts was essentially the same. 


“A third point follows from the second. Although saturated acids in the 
diet give higher blood cholesterols than unsaturated fatty acids, all other 
things being equal, this may not mean that saturated fatty acids are bad, 
but, instead, that the diet is lacking in some factor that could prevent 
excessive blood cholesterol even with saturated fattys acids. Thus, a search 
should be made, and indeed, is being made, in our research project and 
others, to find such factors. 


“There is no need at this point to jump to the conclusion that the more 
saturated fats are forever and always bad. It may well be found that all 
natural fats would be equally harmless, provided the diet was balanced 
properly with those unknown dietary factors that are important to the 
control of blood cholesterol. 


“In conclusion, therefore, while the present incomplete knowledge indicates 
that excessive intakes of saturated fats (and excessive caloric intakes which 
are converted to fats by the body) should be avoided, every effort should 
be made to avoid a damaging public hysteria, and research workers should 
bend their efforts to obtain a complete understanding of all factors involved 
in atherogenesis, before making any final pronouncements on what the 
composition of a good diet should be.” 
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RAYMOND REISER, Ph. D. 


Professor, Department of Biochemistry and Nutrition 
Agricultural and Mechanical College of Texas 


“... It has long been known that constituents of fats, known as the essential 
fatty acids, are required in the dict. One of these, linoleic acid, is found in 
vegetable fat. The other, arachidonic acid, as well as linoleic acid, is found 
in animal fat, especially in certain organs. It is probable that these essential 
fatty acids are required for the transport of cholesterol from the tissues, 
where it is made, to the blood, and eventually to the liver and bile where 
it is excreted. Without these essential fatty acids, the cholesterol probably 
accumulates in the body and some finds its way into the walls of the arteries. 


‘The tables thus seem to be turned. Instead of fat being the cause it may 
well be the cure and prevention of atherosclerosis. Fat serves many func- 
tions. It is our best source of energy. It gives that feeling of well being 
that comes at the end of a good meal. It aids in the utilization of certain 
vitamins. It adds flavor to food. It increases the emptying time of the 
stomach and thus keeps one from getting hungry too soon between meals, 
actually helping to prevent overeating. These facts mean that one must not 
eliminate fat from his diet or he runs the risk of depriving himself of an 
essential nutrient and possibly the means of ejecting excess cholesterol. 


“It is thus not fat in the diet which is harmful, but an unbalance in the 
kinds of fat. An excess of vegetable fat is also harmful, as is an excess 
of water. Linseed oil contains very large amounts of the essential fatty acids 
but cannot be eaten in large amounts. Rats receiving a diet in which the fat 
is exclusively essential fatty acids fail to grow normally. What is needed 
is a balance of animal type and vegetable type fats. 


“IT might add that I am becoming increasingly convinced that high blood 
fat lipides, and especially high cholesterol, is due to a deficiency of essential 
fatty acids, rather than to any effect of saturated fats per se. If we accept the 
‘metabolic-pool’ concept, which we must, then it becomes impossible to dis- 
tinguish between endogenous and exogenous saturated fat or cholesterol. 


“But essential fatty acids are required for the synthesis of functioning phos- 
pholipides, needed for normal cell permeability, and labile cholesterol 
esters, required for cholesterol transport. Therefore, if the saturated fat in 
the tissues is increased, either by ingestion or by synthesis from non-fat 
precursors, a larger amount of essential fatty acid is required for its trans- 
port and for cholesterol excretion.” 
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Most comprehensive USDA survey 








2 W f - : Distribution of food market by family income 

elalls 100 consumption | Income After Taxes All Regions Northeast North Central South West 
Under $2,000 8%, 4%, 4%, 17% 4%, 

$2,000-$4,000 24 23 20 34 22 | 

Figures in the map above are based on the most $4,000-$6,000 30 33 31 23 30 

comprehensive study of household food consumption $6,000 and over 25 24 32 15 31 

yet made by the U.S. Department of Agriculture. Unclassified 10 13 9 8 9 

fs i 

eee tee) S. eae ee Data are for families with 2 or more persons. One-person families—4 per- 

7 xp 8 y cent in the West, 3 percent in all other regions—account for the remainder. 
and urbanization. —TABLE | Speienieemene mesic 
Weekly expenditures of the average American family — TABLE 11 


are $21.58 for food consumed in the home and 
$4.76 for food and beverage consumed away from 





home. Distribution of U. S. food market by urbanization 
Results of i i ‘ - 

_ - _ eee oll being tabulated; how All Regions Northeast North Central South West 
ever detailed information providing the first break- : : 24° 13° 
down for each of 200 individual food and beverage U. $. Total 100°, 31% $8% = /s 
classifications covered in the survey has been released Urban 69 7 69 35 nm 
in a 196-page report. For a copy of ‘Household Rural Nonfarm 24 20 22 34 21 
Food Consumption Survey 1955 Report No. 1,” Farm 7 3 9 11 5 
remit $1.25 to the Supi. of Documents, U. S. Govt. Percentage distribution of total food expenses excluding alcoholic beverages pur- 
Printing Office, Washington 25, D.C. chased for home use of families covered in 1955 Survey of Household Food Consump- 





Additional commentary on this survey appears on the Ls tion. Includes away from home expenditures for food and alcoholic beverages. 


opposite page under the heading “Interpretations.” 
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Issuance of the USDA’s comprehensive Report No. 
1 on Household Food Consumption (see opposite 
page) has already been the basis for some misinter- 
pretations. Thus one publication headlines: ‘‘Con- 
venience Foods Have Scant Impact on Housewife, 
Agriculture Dept. Study Says.” 

Basis for this erroneous headline is the USDA's 
finding that the division of household food dollar 
by commodity groups is about the same as it was 
before the new convenience foods became available. 
This kind of reasoning is similar to concluding that 
because people spend the same amount as they did 
previously, for the commodity coffee, the convenience 
product instant coffee is of scant importance. 

The article in question further adds that among 
the popular convenience foods are ice cream, ground 
beef, lunch meats, jellies and jams . . . at this point 
we as a reader began wondering just how the writer 
of this article would define a convenience food in 
view of his previous statements. 

This comprehensive report of the USDA is accom- 
panied with a minimum of descriptive information. 
It was issued immediately after tabulation for use 
by research and marketing experts. Hence, casual 
interpretations that our readers may come upon in 


Convenience foods 
Geographical differences 


Recent percentage increase in sales of 
convenience foods. Figures and terri- 
tories from Nielsen Food Index 






non-technical food publications may be misleading. 
The USDA survey was based on a national prob- 
ability sample of approximately 6000 housekeeping 
households of one or more persons. Trained inter- 
viewers obtained information on the expenditures 
for food during the preceding seven days. In this 
connection, it is worth noting that A. C. Nielsen's 
“Impact of Consumer Trends on Food Processing’’* 
is based on audited sales of stores serving over 
500,000 families also on a national probability 
sample. 


In last month's article, “Impact of Consumer Trends 
on Food Processing’* we presented a bar chart 
showing how receptivity of convenience foods var- 
ied according to various sections of the country. 
This information in geographical form is presented 
in the accompanying figure. 


Note that it does #o# indicate the relative importance 
of geographical areas for convenience foods, but 
the recent percentage increase in sales of convenience 
foods on a geographical basis. 


Large percentage increases in the Southeast and 
Southwest result from these areas having a relatively 
small base. They also indicate that convenience foods 
are now rapidly gaining in areas where they were 
slowest in initial growth. 

Variations in the total sales of convenience foods, 
showing their importance according to the Nielsen 
geographical territories, is a subject we plan to cover 
in a future issue. 


“Reprints of this article by A. C. Nielsen of the World's lagest 
marketing organization are available at 50c each. Send remittance 
with order to The Editors, Food Processing, 111 East Delaware 
Place, Chicago 11, Illinois. 


labor productivity increases 
in the food industry 


How does your operation 
compare with the national average? 


How the food industry has forged ahead and in- 
creased its operating efficiency is shown in the three 
charts below, which were prepared by the USDA. 
In recent years productivity of labor has increased 
about 4%. For the most part, labor has been able to 
accomplish this because management has been will- 
ing to spend huge sums in modernizing plant equip- 
ment and processing facilities. 


Food and Beverage Manufacturers 


FOOD MARKETING LABOR COSTS 
PU Ue ILL 


Hourly Earnings of Food 
Marketing Workers 


OST 


PLANT AND EQUIPMENT INVESTMENT 


1,250 In Milions of Dollers * |e eee 



















se 








"a7 30 55 56 


* Estimates in 1955 dollars (except that for 1956) desived from Dept. of Commerce and Securities 
and Exchange Commission data. 


© Preliminary 


Typical of the modern food company are figures like 
that of Nabisco which has more than doubled the 
hourly wage rate of its employes since 1947 while 
doubling the poundage produced per man hour. To 
accomplish this feat cost Nabisco over $150 million 
(see cover article December 1956 issue). 


It costs money to modernize . . . but firms wanting 
to stay in business have no alternative. 
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Keeping pace 
with growing US market 


Bakers are in competition with all 
food manufacturers for a greater 
share of the homemakers food dollar 


American Bakers Association 


Even though we may be temporarily confused by 
statements of eminent economists, we are sure of 
certain things happening in 1957 in this country. 


2,800,000 people will be added to our population; 
— there will be 4,220,000 babies born; 
3,500,000 first-graders will enter school; 
1,575,000 marriages will be recorded; 


25 YEARS COMPARISON U.S. DOMESTIC BAKERY FLOUR AND FAMILY FLOUR CONSUMPTION (000's OMITTED) 


MILLIONS 200 " 
rom AS Paap | 
Ss es Sd 








HAROLD FIEDLER 





Secretary 


— and there will be approximately 631,000 
households added to the nation’s families. 
The rise in population will help to keep business 
at a high level. Will the Baking Industry get its 
share of this business? 
The baking industry made gains in the per capita 
consumption of bread and other yeast raised prod- 
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Family flour consumption 
includes all flour whether 
| in the form of family flour 
or any kind of mixes based 
on figures prepared by 
Kansas State Wheat Im- 
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ucts during 1956 according to figures supplied by 
ABA members. There was a 3% rise in bread ton- 
nage as compared with 1955, while population was 
up 1.79%. (see chart) 


Whether or not individual bakers will get their 
share of the increased business expected in 1957 
depends on many factors. The total consumer food 
expenditures in 1956 was approximately 70 billion. 
The Baking Industry had sales of approximately 5 | 
billion. The competition of bakers, therefore, is not 
so much from other bakers as from other manufac- 
turers of food. It is estimated there are approximately 
211 major food lines with about 4000 food items. 
The manufacturers of these 4000 food items are all 
going to try to get their proportionate increase of the 
food dollar in 1957. It may be helpful for Bakers to 
give this serious thought. Are you in competition with 
production, distribution and sales technique at their 


command to entice the housewife to buy their food 
products ? 


This idea was brought forcibly to the attention of 
readers of Baking Industry magazine by editor 
Harold Snyder in his editorial ‘Are You Really in 
the Baking Business?’’ I quote part of this editorial 
from the January 12th issue: 


“To realize that all of a sudden you are in the 


(Continued on page 31) 
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The emblem at right is that of NBP—National 
Business Publications. You’ve probably seen it 
before on our contents page... rate card.. or 
heading the FOOD PROCESSING listing in 
Standard Rate & Data. Because we’re proud of 
it. 

It signifies that FOOD PROCESSING has 
qualified for membership in the largest associa- 
tion of technical, scientific and professional 
journals in the United States. (We’re proud, too, 
that our F.P. executive staff includes a past 
president of NBP and a member of its Board of 
Directors.) 

But belonging to NBP is more than a feather 
in our publishing cap. It’s an important plus for 
every advertiser in FOOD PROCESSING. Here 
are the membership requirements. Judge for 
yourself: 


* Unbiased editorial content 

© Periodic reader interest evaluation 

® Non acceptance of questionable advertising 
© Periodic audit of circulation 


© Uniform rates to all advertisers 


In addition, NBP provides the framework for 
a continuing exchange of ideas among member 
publishers. The result: continuing improvement 
in publishing practices to. make FOOD PROC- 
ESSING more useful to its readers . . . more 
productive for its advertisers. 


t& Courtesy of the publication MEDICAL ECONOMICS, 
creator of this copy, here adapted to FOOD PROCESSING 
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Food Processing 


For men who manage the Food Processing Industries 


Published by Putman Publishing Company 


Creators of PUTMAN-STYLE Magazines 

- « - terse, vital editerial; **hand-picked’’ circulation; 
square, high-visiblity format; quality readership; 
hence more READER ACTION 
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(Continued from page 28) 

business of manufacturing a food product opens up 
all sorts of mew challenges and a whole new set of 
operating policies. It is only then that you realize 
that your competition is coming for al/ food prod- 
ucts which are found in grocery stores. It is then 
that the scope of operation becomes widened and 
new plans, new policies, new promotions and a 
whole new raft of principles come into operation. 
You don’t look at a single baker or a group of 
bakers and say to yourself that this is the competition 
you have to meet. You look at the whole picture of 
food manufacturing and distribution and suddenly 
know that you're facing a real competitive situation. 


“When this larger picture is presented to your imag- 
ination, the whole scope of business changes and 
the baking business that you thought you were in 
becomes a small part of the food business which is 
your major challenge’. 


Management Training Needed 


If I were asked which of many problems facing 
the baking industry to attack first, I would say the 
application of modern management development and 
effective human relations. 


I would work on this first because the greatest short- 
age facing this country in the next ten years will be 
that of executive personnel. The problem of obtain- 
ing such talents, is now here and will remain with 
us because the age group 20 to 49 is the group 
from which most workers in the baking industry are 
drawn. This age group will not increase in numbers 
until 1965. 


In our present system of competition, established 
bakeries in most respects start off even, — with 
adequate financing, with efficient and modern equip- 
ment; with uniform enriched products similar in 
quality and taste; wrapped in similar packaging 
material; delivered in clean, modern delivery trucks; 
and displayed in a uniform manner in the grocery 
stores. Of course, there may be a difference in the 
design of the wrapper or the color of ink used. The 
one factor that is different and can give a bakery a 
competitive advantage over another is people. The 
opportunity to be competitive through superior per- 
formance of people is almost limitless. 


If you do the buying in your company, think of the 
various ingredients you buy, such as flour, shorten- 
ing, yeast, etc. Do people make the difference in your 
purchases of these ingredients? I am sure they do 
in many cases rather than any slight differences in 
the quality of the ingredients or the services of the 
companies selling these products. 


These are some major problems facing the baking 
industry that must be solved. You may think of 
others that are of equal or greater importance. The 
baking industry has solved major problems before, 
and I am sure it will provide the imagination, in- 
itiative, creative thinking, and perhaps A NEW 
APPROACH, to solve these too. 
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Tri-Clover Sanitary Pumps help 
move 17 to 20 thousand gal- 
lons of liquid sugar daily from 
dissolving tanks to processing 
tanks at Canada Dry’s new 
plant. 


Maspeth, Long Island Plant..... 
a modern marvel of sanitary production 


wee To quote R. W. Moore, President of Canada Dry Ginger Ale, 

Inc., their huge new bottling plant at Maspeth, N.Y., is 
“equipped for the highest degree of automation which is presently possible 
in soft drink production.” 

Canada Dry knows that continued customer satisfaction and repeat 
order business depends on the constant high quality of their bottled 
product. That’s why they chose Tri-Clover sanitary centrifugal pumps 
and stainless steel fittings and valves for their liquid conveying lines. 
These vital elements stand permanent guard against corrosion and 
product contamination. 

For pumping applications, Tri-Clover has a full line of centrifugal 
pumps designed to handle any product that will flow to them. 

Tri-Clover sanitary stainless steel fittings and valves are available 
in standard: threaded types or in the new Tri-Clamp design for both 
‘‘cleaned-in-place”’ and “‘take-down”’ lines. : 

In building a new plant or modernizing an existing one, our engineer- 
ing staff can help you solve your liquid conveying problems. For 
further details on the Tri-Clover complete line, write for literature. 


LADISH CO. 
Tri-Clouer Division 


Kenosha Wisconsin 
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Export Dept. 
8 So. Michigan Ave. 
Chicago 3, U.S.A. 


See your nearest 
Tri-Clover 
Distributor 
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Gain liquid sugar advantages 
without freight loss 
of ‘hauling water 


® 3 processors use new system to receive 
dry sugar, yet unload as liquid 


® Save 5 to 40c/cwt by in-plant economies, 
plus 15c by receiving in bulk 


FRANK N. RAWLINGS, Director of Research 
Amalgamated Sugar Company 


as reported by FP Staff 


Up to this time, the economies of using liquid sugar 
have been available only to those within roughly a 
hundred mile radius of the refining plant. Paying 
freight on water — which makes up about one-third 
the weight of the liquid sugar — becomes prohibi- 
tive, the greater the distance from the sugar 
producer. 


Why not ship granulated sugar in bulk, then con- 
vert it to liquid when unloading at the processor's 
plant? 


Such a system, developed by the research staff of 
Amalgamated Sugar Company, is successfully op- 
erating at a dairy products plant — Galloway 
Company of Neenah, Wis.; and two carbonated 
beverage plants — John Graf Company of Mil- 
waukee, and Conway Springs Bottling Company 


of Wichita, Kan. In these plants, bulk beet 
sugar arrives in rail hopper cars, is unloaded by 
gravity and mixed with water. The resulting 
liquid is pumped directly into the processor's 
liquid sugar tanks. This is the latest development 
by the sugar industry to lower handling costs. 


Can pay off in two years 


Experience has shown that the system is economical 
for any processor requiring the equivalent of 10,000 
cwt bags of sugar a year. It can pay for itself in from 
two to five years, depending on volume handled. 
In-plant handling savings of from 5 to 40¢/cwt 
have been shown. An additional 15c/cwt is saved 
by using bulk over bag sugar. 


A 140,000-lb rail carload of sugar can be unloaded 
and converted into liquid sugar in about five hours. 
Cost of the system — including two 15,000 gal 
storage tanks to hold the liquid sugar resulting from 
a 140,000-lb delivery of dry bulk sugar — ranges 
from 16,000 to $18,000 . . . more if stainless steel 
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Author Rawlings holds 25 lb converter — the heart of 
the newest method of preparing liquid sugar. One 
man can bolt it to the bottom of hopper car 


About 144,000 Ib of bulk beet sugar can be converted 
into liquid in five hours. A "converter", attached to 
the bottom of rail hopper car, mixes dry sugar from 
car with water pumped from. mixing tank at right. 
Agitator (lower right on tank) stirs up mixture, which 
may recirculate through converter 10 to 12 times until 
Wr all bulk sugar is removed from car. 
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in the foreground 


door temperatures fall below a minimum 





At the Galloway Company, Plant Superintend- 
ent Dragula sets meter for amount of water to 
be mixed with dry granulated beet sugar at 
rail car siding. Mixing tank is behind him. 
Already blended liquid sugar is stored in tank 


L. O. Graf, vice president in charge of pro- 
duction at John Graf Co., checks meter regu- 
lating amount of water entering system. At 
this carbonated beverage plant, a plate heat 
exchanger (right) is used to heat water going 
to the mixing tank. Heated water is not neces- 
sary unless quick liquefication is desired or out- 





tanks and piping are desired. 


System is simple, self-regulating, and_ practically 
foolproof. Only moving parts are two pumps. The 
system is entirely enclosed and automatic, assuring 
proper sanitation and quality control. It requires 
little attention during use, plus minimum of main- 
tenance. 


All water added at once 


Water and sugar are blended to whatever proportion 
desired by the processor. Blending action is pre- 
ceded by metering the required amount of water 
into the mixing tank. This water is circulated many 
times between the tank and the blending “converter” 
(see photo) attached to the gate of the rail car hold- 
ing the bulk beet sugar. Thus as dry sugar flows out 
of the car, it is mixed with water from the mixing 
tank to make it pumpable. 


No attempt is made to govern the rate of flow of 
the dry sugar. Since water has been pre-measured 
to match the total volume of sugar, mixture is com- 
plete when car has been emptied. For example, if 
the car holds 100,000 lb of granulated sugar, then 
50,376 Ib of water (604 gal) is metered into the 
mixing tank (assuming 66.5 Brix is desired). 


To prevent the liquid entering the converter and 
rising into the rail car, the capacity of the suction 
pump exceeds the capacity of the unit pumping 
liquid into the converter. An agitator in the liquid 
tank assures complete dissolving of the sugar. 


Two pumps are used in the system. A five hp Moyno 
carries water or sugar water from mixing tank to 
the converter at the bottom of sugar car. A 10 hp 
Moyno pulls the sugar-water mixture from the con- 
verter back to the tank. 


(Continued on page 109) 

















goods a fresh 
new appeal with 


GIVAUDAN’S 
CAKAROMES: 


Givaudan’s Cakarome concentrates are 
widely favored among leading bakers and 
baker’s supply houses, for they both en- 
hance and complement true bakery flavor 
appeal. Offering the highest quality and 
strength available, Cakaromes are pro- 
duced in imitation almond, coffee cake, 
sweet dough, spice cake, pound cake, imi- 
tation butter and a large variety of other 
oven-tested flavors. 

Among the many Givaudan flavor 
products unanimously approved by bakers 
are flavor bases, citrus oils, fruit extracts 
for icings, frostings and fillings and such 
outstanding developments as Permaseal* 
Flavor Crystals, which provide unique 
new advantages for many uses. 

Our laboratory staff will gladly help 
you solve your bakery flavor problems. 























































































*Trade-mark 


330 West 42nd St., New York 36, N. Y. 


Branches: Philadelphia « Boston e Cincinnati ¢ Detroit 
Chicago « Atlanta « Seattle « Los Angeles ¢ Toronto 
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NOW... 


Dynamic Separation 
for fruit and vegetable 
juice processing 







SCREEN 





~ 
COWE (SCREEN supPoRT)— a, x 
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\ DISCHARGE t 
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HELIX DRIVE SHAFT 2460 BLP w. 






CONE DRIVE SHAFT 2400 R.P.M. 


MERCONE MODEL 400 SCREENING CENTRIFUGE 









the Mercone 
Screening Centrifuge 


Dynamic? Yes, both in operation and performance the 
Mercone Screening Centrifuge is designed to provide continuously, high 
rate separation of pulp into dry solids and liquid filtrate. 

Basically, operation consists of subjecting a high rate, positive feed 
to centrifugal force along an increasing diameter screen. Liquid is spun 
through the screen by a force of 1800 centrifugal gravities, solids are 
moved spirally down the screen by a helix conveyor. With the increase 
of screen diameter higher G.’s are encountered and solids form a dense 
bed through which the liquid passes. This filtering action results in 
greater filtrate clarity than screen openings would normally indicate. 

The feasibility of this new separation principle has been proven con- 
clusively in small scale test runs. Applied to the dejuicing and/or de- 
watering of pineapple juice (milk and beverage), apple, tomato and 
carrot pulps and the dewatering vegetable matter, Mercone centrifugal 
screening has consistently produced results ranging from good to ex- 
cellent both in desired clarity and capacity. 

Perhaps you require higher capacities or better performance in your 
present operation or more specifically there may be a “‘problem separa- 
tion” in your flowsheet. If so, high speed Mercone centrifugal screening 
may produce answers of a particularly advantageous nature to you. 
For more complete information just drop a line outlining your particu- 
lar application, to Dorr-Oliver Incorporated, Stamford, Connecticut. 





Mercone is a trade mark of Dorr-Oliver Incorporated 
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new solutions 
of processing problems 








Here’s how one small producer of nonfat milk 


powder is able, with the help of one relatively 


simple piece of equipment to... 


compete successfully 
with big brands 


KwikLac is nonfat dry milk solids which 
is successfully competing against nation- 
ally advertised brands in several regional 
supermarkets. It is being produced with 
the help of the recently introduced ‘“In- 
stantizer’’ by the Farmers Co-operative 
Creamery Company, a small processor at 
Ogilvie, Minn. With this unit, spray- 
dried milk powder is re-processed into a 
product which the homemaker can quick- 
ly reconstitute with water into a satis- 


fying milk beverage. 

Milk powder has a long history of process- 
ing difficulties. Drum-dried milk tended to 
have a “burnt” taste, and would not go 
into solution. Spray-drying removed the 
burnt taste, but the powder was difficult to 
mix with water. 


The Creamery was aware of this problem. 
Two years ago, their pre-war drum driers 
were replaced with spray driers. After 
operating this equipment for only 125 days. 
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Farmers Co-operative Creamery of Ogilvie, Minn. is 
the first co-operative to produce and market an in- 
stantized powdered milk. Spray-dried particles are 
agglomerated in machine (photo at left), then con- 
veyed to sifter (right foreground) before filling into 
the KwikLac package (shown above). Operator 
stands in front of control board 


Verne Bracewell, president of the co-operative, 
announced that net earnings had increased by 240%. 
The Board of Directors decided the next step in 
building up the Creamery was to produce ‘‘instant’’ 
powdered milk using the Instantizer. 


In this unit, spray-dried particles are contacted by 
jets of steam. The moistened particles become 
slightly adhesive resulting in agglomeration. 
Moisture pick-up is controlled to about 1%. The 
milk leaves the machine as clusters, is conveyed 
to sifter for sizing, then filled into packages. 


Instantized powder which Farmers Co-operative 
Creamery Company is producing, sells for 60% 
more than extra grade spray-dried milk. Accord- 
ing to Plant Manager Lee Johnson, operating 
costs have increased only slightly over the less 
than 2c/Ib the Creamery was paying for labor, 
utilities, and amortization of just the spray dry- 
ing equipment. The Ogilvie milk solids operation 
is the first US co-operative doing a complete 
manufacturing-merchandising job. The only other 
processors in the instant milk solids field are the 
big brands. Within the past year Verne Bracewell 
and his fellow co-op officers have had to adopt 
and register a trade name, design a package, and 
plan a promotional program. The success of the 


For years, makers of candies, flavors, cough 
syrups, lozenges, lotions and other food, drug 
and cosmetic preparations have used Glycerine 
to provide humectant, demulcent or solvent ac- 
tion. Recent research with new thickening 
agents indicates that these properties of Glyc- 
erine will soon be extended to a whole new 
range of food and drug preparations. 
Glycerine has been known for years to be 
compatible with conventional water soluble 
gums and gelling agents such as Gum Arabic 
and Karaya. New studies show that Glycerine 
is also compatible with a majority of the new 
synthetic gums. In most cases, Glycerine sup- 
plements the bodying action of these gums, and 


This balanced group of properties keeps 





the resultant formulations are relatively unaf- 
fected by freezing and thawing. 

Other fields, too, will benefit from this com- 
patibility of Glycerine. Nontoxic lubricants are 
now possible. Important improvements in print- 
ing inks, grinding and polishing pastes, gasket 
seals—all making use of Glycerine’s unique bal- 
ance of properties—are promised. 

The versatility that has won such wide ac- 
ceptance for Glycerine in the past continues to 
open new doors to chemical progress. In paints, 
foods, pharmaceuticals, packaging . . . for to- 
morrow s surge of specialties . . . in new formu- 
lations, reactions and processes, nothing takes 


the place of Glycerine. 


usefulness facosn ated 


HIUMECTANT * FTENER* 


(LUBRICANT * SO 


SOLVENT * os 
» AKKYD BASE 


r1_FREEZ 
» ANTI-FREEZE 


c ARRIER é 


EMOLLIET 1 








i 
j 
{ 
| 
| 
| 
| 
| 


brand in such chains as Piggly-Wiggly, May 
Brothers, Fairway Stores, and _ others, has 
prompted the co-op to set up plans for other 
processors to package the powder under the Kwik- 
Lac brand. 








8-page booklet on 
“Federal Specifica- 
tions for Glycerine’’ 


20-page booklet on =. 3 
Glycerine for product ne 
conditioning 


16-page booklet on 
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and applications 


(Instantizer is built by the Dairy Equipment Div., 
Blaw-Knox Co., Dept. FP, Mora, Minn. . . . or for 
more information check 7464 opposite last page.) 


| For your free copy of any or all of these booklets write: GLYCERINE PRODUCERS’ ASSOCIATION + 295 Madison Ave., New York 17,N.Y. 


When inquiring check 7465 opposite last page 
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For the SAFETY of your Products...use 


FELCOFIAX 


FELCOFIX” LOCKED.IN Flavors are dry homoge- 
neous powders that remain FRESH, TRUE and 
DELICIOUS even when used in mixtures containing 
acids, sugars and other reactive ingredients. 


FELCOFIX® LOCKED-IN Flavors have truly amaz- 
ing lasting power and their high concentration results 
in economies that are important to your profits. 


For the ultimate in flavor quality and flavor reten- 
tion in your dry mixes, powders, powdered gelatin, 
tablets, wafers, etc., and to assure the sales success 
of your products... 


INSIST ON FELCOFIX® LOCKED-IN Flavors! 


POWDERED 
FLAVORS 


Our technical staff is at your disposal. Write for lib- 
eral samples. 


elton EYlavors 


True Fruit Flavors « Imitation Flavors * Vanillas 


FELTON CHEMICAL COMPANY, Inc. 
599 Johnson Avenue, Brooklyn 37, N. Y. 


Sales Offices and plants in major cities, 


Canada and overseas 
® Registered Trademark 





When inquiring check 7466 opposite last page 


food 
ingredients 


Honey, instead of sugar, 
in cakes and bread, 
studied by researchers 


Honey as the sole sweetener for cakes a 
commercial possibility 


Research points to the expanded use of honey in 
commercial bakery products, substituting it for 
all or part of the sugar, thus adding to color and 
flavor and improving texture. 

Cakes with a high concentration of honey stay 
moist and fresh tasting longer than do cakes 
without honey. But, if more than a third of the 
sugar is replaced, preparing cakes by a simple 
substitution of honey for sugar sometimes causes 
difficulty. Reaction of honey acids with baking 
powder as the batter is mixed may lead to low 
cake volume. Intense browning action may occur 
during baking and impart a burned color and 
flavor. Extra soda cannot be added to increase 
volume because it hastens undesired browning. 


Browning reaction can be controlled, however, by 
raising acidity of cake batter in final stages of 
baking. This is accomplished by use of potassium 
bitartrate coated with a stearate, which melts and re- 
leases the acid near the end of the baking time. Ex- 
cellent cakes, in which all the sugar was replaced by 
honey, have been produced by this method. Other 
methods for the control of browning are currently 
being studied. 


Because honey gives cookies a chewy quality, 
only enough to replace 5% of the sugar was used 
in making crisp cookies. Even this small amount 
adds flavor to sugar cookies and vanilla wafers. 
In the case of sugar cookies, such as fruit bars, 
and brownies, honey replaces over half the sugar. 
In tests, the bread-making process did not need 
to be altered when honey was substituted for 
sugar. Honey replaced 6% of the sugar in white 
breads and up to 12% of the sugar in dark types. 
Rich flavor and aroma were imparted in each 
instance. 


In using some 15 different types of honey, re- 
searchers found that only the differences in flavor 
and color affected the bakery products. Stronger, 
darker colored honeys, including those from buck- 
wheat and hearts-ease, were not acceptable for 
most baked products. However, they are suitable 
for mixture with the lighter honeys. 


(This contract research by Kansas State College 
is supervised by the Eastern Utilization Research 
Branch of USDA's Agricultural Research Service, 
Philadelphia 18, Pa.) 
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* TM DOW CORNING 


FOOD PROCESSORS — Now permissible 
to use time and money saving silicone 
defoamers: Antifoam AF Emulsion at con- 
centrations up to 34 ppm; Antifoam A at 
concentrations up to 10 ppm. 


Free Sample —moke your own 


test — send coupon today 







Dow Corning Corporation 
Midland, Mich., Dept. 5715 


Please send me: 

y FREE sample of [J Antifoam A Compound; 
j or (J Antifoam AF Emulsion; [) Booklet on 
I Silicone Defoamers. 


! NAME 
' 


| company 


When inquiring check 7467 
Opposite last page 
MARCH 1957 
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food ingrecients 


Tells value of monosodium glutamate; 
lists % to use in processed foods 


Information about the functions of monosodium 
glutamate in food processing is presented in a 
16-page pocket-size booklet. Its publishing com- 
mittee is made up of research and technical repre- 
sentatives of the five MSG manufacturers with 
plants in the United States. Text is devoted largely 
to answers to a score or more of questions dealing 
with various foods with which product may be 
used: Methods of addition; advantages in canned 
and frozen foods; consumer testing. In addition, 
there is a tabulation of the percentage by weight 
of Glutamate suggested for use in vegetables, 
poultry, sea food, and meat. 


“The Value of Glutamate in Processed Foods’ is 
issued by The Glutamate Manufacturers Technical 
Committee Information Service, Dept. FP, 214 
Front St., San Francisco 11, Calif. When inquiring 
specify 7468 on form opposite last page. 


Dry form of vitamin E 
has no oily character 


Uses: As an ingredient in dry granular vitamin 
mixtures for dispersion in milk, fruit juices, and 
water. 


Features: This newly developed dry form of 
vitamin E, chemically known as dl-alpha-toco- 
pherol acetate, overcomes the oily character of the 
original vitamin. The vitamin E biological activity 
of the dry powder is fully available and stable for 
several days in refrigerator after being put in 
solution. The powder does not liquefy or melt at 
processing temperatures. 


Description: The powder is light in color, free- 
flowing, easily handled, and stable when stored or 
processed. There is negligible loss in vitamin E 
potency during normal handling and storage. 


(Roche dry Vitamin E acetate powder 25% is 
available from Hoffman-La Roche, Inc., Vitamin 
Div., Dept. FP, Roche Park, Nutley 10, N.J.... 
or check 7469 opposite last page.) 


Booklet describes specifications, 
definitions for glycerine 


9-page booklet issued by Glycerine Producers 
Association contains information on shipping 
and storage requirements of glycerine and descrip- 
tions of commercial grades, definitions, specifica- 
tions and test methods for the product. 


“Glycerine—Terms, Tests, Technical Data,” 19- 
page booklet, is available on request from the 
Glycerine Producers’ Assn., 295 Madison Ave., 
New York 17, N.Y. Specify 7470 opposite last page. 
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ta New 
Tablet Form! 
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For more economical and 
conuenient use of BHA 


New “Jablet Form 


Free flowing, readily measured, rapidly 


dissolved 


BHA stamped on each tablet to insure 
that pure Sustane BHA is always added 


to your product 


Vlew protective container 


Metal container hermetically sealed for 


positive protection of purity 


FOR SAMPLES AND INFORMATION 
WRITE OR CALL: 


PRODUCTS DEPARTMENT 


@ universat O1L PRODUCTS company 


30 ALGONQUIN ROAD, DES PLAINES, ILLINOIS, U. S$. A. 


When inquiring check 7471 opposite last page 
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PECTINOL 


Pectic Enzymes 


for better juices at no extra cost 


CTINOL natural enzymes hy- 
olyze and solubilize pectins, aid- 
y nature in producing fruit juices 
sparkling brilliance . . . faster and 
greater yield. Pectinot helps 
ify apple and other fruit juices, 
nes, vinegar, fruit extracts and 
ncentrates. PECTINOL, added to 
> crushed fruits, speeds pressing, 
proves color extraction, increases 


> yield, and speeds filtration and 


FL 


XTINOL ts a trade-mark, 
. U.S. Pat. Off. and in 
cipal foreign countries. 





over-all production. PECTINOL pre- 
vents premature gelation of juices 
during concentration and provides a 
beautifully clear concentrate which 
produces jellies of sparkling clarity 


and full natural flavor. 


If you want to give your juices extra 
sales appeal and give your produc- 
tion a boost at no extra cost, then 
write Dept. SP for full information 


on PECTINOL pectic enzymes. 


Chemicals for Industry 


ROHM & HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


Representatives in principal foreign countries 





ingredients 


Two iso forms of ascorbic 
acid efficient, low in cost 


Isoascorbic acid and sodium 
isoascorbate, low-cost antioxi- 
dants, are described in five- 
page data sheet. Antioxidant 
activity is about equivalent to 
vitamin C, but cost is signifi- 
cantly lower. Typical savings 
that might be achieved are 
outlined for uses in meat pack- 
ing, bottling, spice manufac- 
turing, and frozen fruit proc- 
essing. 

Isoascorbic acid and its sodi- 
um salt are physically and 
chemically similar to their as- 
corbic acid equivalents. Iso 
forms, however, have only five 
percent of the vitamin activity 
and should be used only for 
antioxidant purposes, never 
fortification. 


Data Sheet #523 is published 
by Chas. Pfizer & Co., Dept. 
FP, 630 Flushing Ave., Brook- 
lyn 6, N. Y. Specify 7473. 


Provides high concentrate 
imitation maple flavor 


A new imitation flavor is so 
concentrated that only 11/4 oz is 
sufficient for 120 gal of imita- 
tion maple syrup. A full gal of 
standard strength maple extract 
can be flavored with only 114 
oz of the extract. 


It is especially suited to needs 
of syrup manufacturers as well 
as bakers and other processors 
who make their own maple 
extract. 


(“Maple-Con” imitation con- 
centrate is available from Hen- 
ry H. Ottens Mfg. Co., Inc., 
Dept. FP, 129 S. Front St., 
Philadelphia 6, Pa. . . . or for 
more information check 7474 
opposite last page. 


Three processors... 


gain liquid sugar advantages 
without freight loss of ‘‘hauling 
water’’. See article on page 32. 





Tenox 


When inquiring check 7475 opposite last page 


real doe 


Oy rsih 


Open new markets 
with the help of 
EASTMAN antioxidants 


Ever develop a food product which could be 
given only local distribution—or perhaps couldn’t 
be marketed at all—because of limited stability? 
If so, it probably contained an oxygen-sensitive 
ingredient, such as an oil or a fat, which caused 
the trouble. 


Let Eastman help you combat this problem with 
its complete line of Tenox antioxidants. Our staff 
of food technologists would welcome the oppor- 
tunity of working with you on the proper use of 
these antioxidants. Assisting other food processors 
in this manner, we have helped send many fine 
products from the laboratory shelves to the market 
place. 


Since Eastman manufactures the widest range 
of antioxidants, we have no axe to grind in favor 
of any one. You can be certain our recommen- 
dation will represent the most economical and 
effective stabilization possible against oxidative 
deterioration. 


For more information about Tenox, write to 
Eastman Chemical Products, Inc., Kingsport, Ten- 
nessee—a subsidiary of Eastman Kodak Company. 


Eastman 
food-grade 
antioxidants 
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ingredients 


Stabilizer for fruit pie 
fillings, juices, eliminates 
cooking, refrigeration 


Addition of stabilizer, which 
has been agitated at high speed 
in water, to fruit, fruit juice, 
and sweetener, will produce pie 
fillings without cooking. Fruit 
is not subject to bruising and 
retains natural color and ap- 
pearance. Additional conveni- 
ence is that cooling is not neces- 
sary. This is of interest during 
hot weather when usual cooked 
pie fillings frequently require 
refrigeration before shipments 
can be made. 


(Purity stabilizer No. 37 is 
available from National Starch 
Products, Dept. FP, 270 Madi- 
son Ave., New York 16, N.Y. 
or for more information check 
7476 opposite last page.) 


Quick-frozen concentrate 
blends seven juices 
for punch, sherbet 


Uses: Concentrate is used 
as a punch, in sherbets, and as 
a mixer. 


Features: Product is pre- 
sweetened with proper amount 
of sugar. Tropical juices of 
guava and passion fruit have 
been blended with orange, 
plum, lemon, lime, and boysen- 
berry juices. Prior to quick 
freezing this blend of juices is 
processed without heat. 


Description: Quick-frozen 
concentrate is available in six- 
ounce can for consumer use, 
and larger sizes for institutional 
use. Each can is diluted with 
four cans of water for recon- 
stitution. 


(Chill-Ripe Fruit Punch is pro- 
duced by Frosted Fruit Prod- 
ucts, Dept. FP, 200 Center St., 
Los Angeles 12, Calif... . or 
check 7477 opposite last page.) 


For more information on prod- 


‘D 


see information request blank 


uct at right, specify 7478 . . 


opposite last page. 
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Here’s what it is...Teknikan is a dry Sweet Dairy 
Whey at special fat levels, that has been processed for 
the food industry by exclusive manufacturing methods. 
It gives you that special dairy solids flavor which is one 
of the ‘“‘most wanted” in many food products today. 
Your product, containing Teknikan, will retain its de- 
sirable flavor and aroma longer. 


Here’s what it does 
1. Teknikan when used in margarine, produces a su- 
perior dairy spread flavor. 


2. Teknikan gives chocolate that well-known rich prod- 
uct flavor. 


TEKNIKAN 


3. Teknikan assures you of sharper, more delicious 
spaghetti and macaroni dinners. 


4. Teknikan brings out the sharp, wonderful flavor of 
powdered cheeses. 


5. Teknikan adds a more mouth-watering natural dairy 
flavor to cakes, rolls and biscuits. 


Only the highest quality special Sweet Dairy Whey is 
used in the manufacture of new Teknikan. Try it today 
...it’s economical...get the flavor you desire by merely 
using varied concentrations. 


For additional information and working samples (be sure to state product 
application); please write our Technical Service Department 119. 





WESTERN CONDENSING COMPANY, Appleton, Wisconsin + World’s Largest Producer of Whey Products 
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ideas gleaned from 
@ research © other industries 
® managerial practices 


Gas liquid contact apparatus 
creates ultra fine dispersions 


Dispersion of gas phase not 
dependent on turbulence of liquid. 


Uses: For hydrogenation or other gas injection 
in liquids where very fine dispersions are required. 
Device is presently best suited for simple aeration 
of water or similar liquids. 


Features: Dispersion of the gaseous phase does 
not depend on liquid phase turbulence as in ordi- 
mary rotary dispersion systems. Air in water dis- 
persion is so fine that it appears milky. When 
device is used for aeration in basins, no air pres- 
sure supply is required. 






LIQUID 
HOLLOW 
SHAFT cr 





LIQUID FLOW 
(2) 
Description: Apparatus (see (a) above) con- 
sists of a hollow shaft and a rotor carrying a flat 
porous stainless steel cover. These are rotated at 
high speed — about 3600 rpm for simple water 
aeration — in the liquid. 







GAS 
STATIONARY Se) 
ELEMENT 9 sce shies) [eine (b) 
er 2 BUBBLE 
ROTATING wae 
ELEMENT — Su (c) 





LIQUID 9D 
BUBBLES 

As the gas emerges (see (b) and (c) above) on 
the liquid contact surface of the porous sheet it 
is sheared away by the liquid. Bubbles that form 
do not grow to any extent under these conditions 
and resultant dispersion is extremely fine. 


(Information concerning this new gas liquid 
contact apparatus can be obtained from R. E. 
Gunther, Dept. FP, Princeton Junction, New 
Jersey . . . or for more information check 7479 
on form opposite last page.) 
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THE COMPLETE INTEGRATION 
OF THEIR SALES FORCES 


Now, the United States Gasket 
Company will be known as 

the United States Gasket 
Company, Plastics Division of 
The Garlock Packing Company. 


Baton Sowicw fov Custovers 


Both U.S.G. and Garlock customers will now enjoy 
the finest, most complete service available in the 
fields of fluorocarbons (Teflon* and Kel-F**), nylon 
and other plastics as well as mechanical packings 
and seals of all types. Specialists in specific materials 
and applications will always be available for con- 
sultation on your problems. 


Soues You Tome 


This integration of sales forces will also simplify your 
purchasing problem . . . you can standardize on one 


| reliable source of supply and have more time to 


devote to other important problems. 





Main Factory Buildings of The Garlock Packing Company, Palmyra, 
New York. Other factories in San Francisco and Canada, 


En August 1955 Garlock acquired the United 
States Gasket Company. Subsequently, the 
production facilities of both companies were 
integrated. Now, it is clear that the customers 
of both companies will be better served through 
an integrated sales force. 


Cwbiosed Recommendations 


With the addition of U.S.G. plastic products to the 
famous “‘Garlock 2,000” family of packings, gaskets, 
and seals, your local representative is able to supply 
the right seal for every conceivable need. Call him 
at the office nearest you. 


30 Soles Offices 


U.S.G. plastics specialists join the 125 Garlock sales- 
men at 30 sales offices and warehouses where large 
stocks of plastic products are stored. This means 
faster deliveries from local stocks, as well as expert 
plastics and sealing assistance as close as your 
telephone. 


*Du Pont Trademark 
**M .W. Kellogg Trademark 





One of the two Camden, N.J. plants of the United States Gasket 
Company, Plastics Division of The Garlock Packing Company 
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UNITED STATES DISTRICT OFFICES AND WAREHOUSES 


Baltimore 18, Md., 2828 Lock Raven Rd. 
Birmingham 1, Ala.,... 519S. 19th St. 


Boston 10, Mass.,....... 80 Broad St. 
GHAI SIINSY 6, wi asext 38 Pearl St. 
Chicago 6, IIl.,. . . .600 W. Jackson Blvd. 
Cincinnati 16, Ohio, . . . . 8329 Vine St. 
Cleveland 13, Ohio,. .1276 W. Third St. 
Denver 2, Colo.,...... 1863 Wazee St. 


Detroit 11, Mich.,. .2781 E.Grand Blvd. 
Houston 3, Texas, 2105 McKinney Ave. 
Los Angeles 21, Calif.,. .2303 E. 8th St. 


New Orleans 25, La., 3525 Lowerline St. 
New York 6, N.Y., ... . 114 Liberty St. 
PNG TO, IOS oy 5 a sie ees Maple Ave. 
Philadelphia 2, Pa.,..... 20S. 15th St. 
Pittsburgh 22, Pa.,.... 933 Penn Ave. 
Portland 9, Ore., . . 1036 N.W. 18th Ave. 
Salt Lake City 1, Utah, 322 Dooly Bidg. 
San Francisco 7, Calif., 750 — 18th St. 
St. Louis 8, Mo., 3635 Forest Park Blvd. 
Seattle 4, Wash.,........ 814 Lane St. 
Spokane 4, Wash.,. .W. 610 Second Ave. 


Tulsa 20, Okla., 816E. 6th St. 


CANADIAN OFFICES AND WAREHOUSES 


Edmonton, Alb.,.... 8407 — 108rd St. 
Hamilton, Ont.,....... . 200Queen St. 
Montreal 9, Que., 5214 DeLa Savane St. 


OLONO aes Obs ss. oia.ne 9's 750 Bay St. 
Vancouver 5, B.C., 1925 W. Georgia St. 
Winnipeg 3, Man.,...... 1436 Erin St. 


Packings, Gaskets, Oil Seals, Mechanical Seals, 
Rubber Expansion Joints, Fluorocarbon Products 
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When inquiring check 7480 opposite last page 


Three completely equipped laboratories— 
electrical, chemical and physical—are staffed 
by top-flight research, production and 
development engineers. 


SPECIALIZED PLASTICS 


PRODUCTS FACILITIES AT U.S.G. 





One of many extruders for TEFLON, KEL-F 
and nylon rods, tubes and special shapes. 





Giant presses cold mold TEFLON sheets up to 
48” x 48” in size, ready for sintering. 





High product, low-cost injection molding of thermo- 


plastic parts to manufacturers specifications. 









Tasty meal carried in matchbox 
— and it’s no ‘light’ lunch 


Britain's dehydration research progresses 


A matchbox is big enough to carry around a full 
meal — in dried form — consisting of such a 
selection as chopped beef, mashed potatoes, and 
yellow turnips, plus soup and apple puree to pro- 
vide the customary start and finish. Food is re- 
constituted, and reportedly made extremely palat- 
able by mere addition of hot water. 


This extension of the process of dehydration used 
in World War II by the British is claimed to be 





oD 


Appetizing appearance, satisfying good flavor are 
achieved by new dehydration method 


much more efficient and productive of much 
better flavor than previously attained. Appearance, 
too, is more attractive. 


Drying process at the Aberdeen station, operated 
by the Food Ministry of the British Government, 
is vacuum contact plate system. Food is laid out 
in thin layers and covered with an aluminum plate. 
This sandwich is then placed in a large cabinet 
between plates heated by hot water coils. By per- 
forming this operation in a vacuum, the maximum 
temperature required is only 140°F, and the meth- 
od is described as ‘“‘considerably quicker’ than any 
used in the last war. Quality is improved, and 
storage life for vegetables extended. 


Weight and space problems of storage are re- 
duced. For example, a 5 oz dried pack of com- 
pressed, cooked minced pork and beef weighs 1 
lb when reconstituted and, even in tropical cli- 
mate, will remain in good condition for at least 
two years. 


Dr. H. R. Barnell of the Food Ministry says that 
the intention is to progress as far as possible with 
food dehydration methods and to create interest 
in remote areas of the Commonwealth, as well as 
aid the marketing of perishable foods. 


(Summarized from report of the British Infor- 
mation Services, Dept. FP, 30 Rockefeller Plaza, 
New York 20, N. Y.) 
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MORE HP DELIVERED 
PER $ INVESTED 


On any new drive design—where you have limited space 
or you need to keep weight down—here is an important fact 
that can save you money: 


A Gates Super Vulco Rope drive will deliver more horse- 


ower per dollar invested than any standard V-belt drive. 





Actually, the greater load carrying capacity of Super Vulco 
Ropes cuts down the number of belts required (5 Super Ropes do the 
work of 7 standard belts) ... thus reducing the width of sheaves. 


Sheaves with fewer grooves not only cost less, they weigh less, 
and take up less room —advantages that can easily improve the design 
and lower the overall cost. 

A wealth of drive data is quickly available to you. Simply call 
your nearby Gates V-Belt Distributor (see ’phone book yellow pages) 
for a Gates V-Belt Specialist. Stocks available in industrial centers 
around the world. The Gates Rubber Co., Denver, Colorado— World’s 
Largest Maker of V-Belts. 


Gates Super Vis 


When inquiring check 7481 opposite last page 
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4 BIG PLUSES 


4 Handles shock loads 


Super-strength cords provide 40% 
greater horsepower capacity . . 
absorb heavy shock loads. 


# Wears far longer 


Concave Sidewalls (Fig. 1) increase belt 


life. As belt bends, concave sidewalls 
(U.S. Pat. No. 1813698) become straight, 
make uniform contact with sheave groove 
(Fig. 1-A). Uniform contact means less 
wear on sides of belt . . . longer V-belt life. 





wW 


Flex-Weave cover \ 
(U.S. Pat. No. Ni 
2519590) provides | 





greater flexibility 

with far less stress NAA 

on fabric. Cover wears longer—increases 
belt life. 


Provides Static Safety 


High electrical conductivity is built into 
Gates Super Vulco Ropes for safer drives 
(in explosive atmospheres). 


a Resists oil, heat 
and weather 


Special rubber compounds with which 


cords and fabric are impregnated make 
Super Vulco Ropes highly resistant to 
heat, oil and prolonged exposure. 


TPA 768 


Drives 





. easily 








ideas 


Tefion coat on woven glass fabric 
imparts heat and chemical resistance 


Teflon coatings on woven glass fabric result in a 
combination that offers advantages in conveyors and 
covers for heat sealing and other applications. Ex- 
hibiting high chemical and solvent resistance, these 
materials have ability to withstand abrasive action. 





Surface of Teflon-coated woven glass fabric is smooth, 
does not crack when creased 


The coated fabrics remain pliable at —100°F and 
inert up to 390°F. Surface remains smooth and 
exhibits remarkable anti-friction qualities. 


This new material is available in various standard, 
single-ply constructions or multiple laminates and 
may be Bonderized one side only for adhesion to a 
variety of surfaces. 


(Teflon-coated woven glass fabric is available from 
Shamban Engineering Co., Dept. FP, 11617 W. 
Jefferson Blvd., Culver City, Calif. . . . or for more 
information check 7482 on form opp. last page.) 


Efficient use of men and machines 


Handbook on industrial engineering comprehensively 
covers important aspects of this field, in trying to 
provide engineers and management men with key 
to more efficient use of men and machines. Many 
experts contributed to book, which covers such topics 
as work measurement, wage payments, predetermined 
elemental time standards, plant facilities and design, 
control procedures, and many others. 


“Industrial Engineering Handbook” can be obtained 
by remitting $17.50 direct to McGraw-Hill Book 
Co., 330 W. 42nd St., New York 36, N.Y. 


For more information on product at right, 
specify 7483 . . . see information request 
blank opposite last page. 
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it sets a man to thinking! 


“Flavor Improvement, New Products, Product Development—what 
I would have given for that kind of help when I started this business. 


“Come to think of it an outside evaluation of flavor might be a 
smart move for us. Then if our product has become a little 
old fashioned, we will find it out before decreasing sales tell us. 


“Guess we should check with them on Product Development, 
Eye-Appeal, New Product Suggestions, too. We've known the Stange 
name for years so—like they suggest—perhaps we'd... better check 


with Stange and be sure”’ 


The WM. J. STANGE CO., Manufacturers of 
Seasonings and Food Colors, extends to the 
Food Industry a three-fold service involving 
Flavor and Color Improvement—Product De- 
velopment—New Product Suggestions. Any 
or all three services are available through a 
Stange representative or by letter. 


j better check with 


A STANGE 


; 


r and be sure 


1 50-A MICROGROUND SPICE CREAM OF SPICE SOLUBLE SEASONING GROUND SPICE 
NDGA ANTIOXIDANT PEACOCK BRAND CERTIFIED FOOD COLOR 
WM. J. STANGE CO. 
Chicago 12, Ill. Paterson 4, N. J. Oakland 21, Calif. 
CANADA: Stange-Pemberton, Ltd.—New Toronto, Ontario 


MEXICO: Stange-Pesa, S. A.—Mexico City 
titho in U.S.A. 
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More of you Very Important Persons concerned with production and 
processing read and use Foop PROCESSING than any other magazine in the 


food industry. 


This claim is based on an audit of known readership . . . that is, on 
an actual count of readers who, in search of more information, used the 
Reader Service slip — the convenient form opposite the last page. 


Consider the facts as tabulated below . . . that 7274 product requests were 
made by 2289 different industrial processing people last January, February, 
and March, using this handy form . .. many more than compiled by any 
other magazine in the field . . . more than half of these people coming from 
firms having a capital rating of over $1,000,000. 


Titles Percentage of Individuals 


Companies: Owners, Partners, Presidents, Vice Presidents, 
and other corporate officers and executives 19.6% 


Works Executives: Superintendents, 
Plant Managers, and Assistants 30.2% 


Supervisors, Dept. Heads, Foremen, and Assistants 7.7 


Technical Directors, Directors of Research, Chief Chemists, 
Chemists, Food Technologists, and Assistants 22.5% 


Engineers: Chief, Plant, Chemical, 
Process, Production, and Assistants 18.0% 


TOTAL REQUESTS FROM 
INDUSTRIAL-PROCESSING PEOPLE 100.0% 


In addition to the above requests, the following number were also 
made, by non-processing people: independent consultants and testing 
laboratories, 92; government: federal, state, municipal, military, 
naval, etc., 23; miscellaneous: librarians, etc., 90; titles not given, 
82—bringing the grand total of requests to 2576. 


By serving more of you key folks so that you actually profit by 
reading, FOOD PROCESSING has become your industry’s favorite magazine. 
We appreciate your comments . . . we welcome your suggestions to 


serve you better. 
THE EpITors 
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able for tomatoes, peaches, limas F 0 ft 


Used for visual check or calibrating; avail- 
RECORDER... 
and processors for the fest time provide color — “PRODUCTS WITH A PURPOSE” 








\ matches made specifically for visual and/or in- 
strument use in grading individual types of fruits ... Whether for a new product... an improved 
| and vegetables. Standard colors already matched product ... or in the development of a theory 
are tomato red, peach yellow, and lima bean green. .. . We invite you to check any or all of these 
Wherever possible, these color matches aim to items for specific information on how they 
simulate, if not match, the spectral characteristics | can be utilized to your advantage. 
| of the food itself, to minimize effect of changing | 
f illumination upon the color judgement. | 4 Entrapped Powdered Flavors 
| Although color standards have been utilized for | see 
some time in judging ripeness, use of the molded BE Butter Flavor Specialties 
styrene standards is relatively new. In California | 
| they have been used in spot checking canning | Cl Certified Food Colors 
‘] tomatoes. There, the plastic color standard is the | 
basis for standardization of all tomato grading, itati 
which is mandatory under state law. | UL Imitation Chocolate Flavors 
f (Information courtesy of Monsanto Chemical Co., | F Coffee Flavor Specialties i. 
t Plastics, Div., Dept. FP, Springfield, Mass. . . . or 
; for more information check 7485 on form oppo- : ; 
ek tae aah | (_] Concentrated Citrus Oils 
i | L) Coumarin Replacements 
} (J True Fruit Flavors 
(_] Imitation Fruit Flavors 
| (| Maple Flavor Specialties 


(_] Spicearomes 

(_] Natural & Imitation Spice Oils 

(-] Pure Vanilla Concentrates | 
(_) Imitation Vanilla Concentrates | 
(] Worcestershire & other Sauce Bases | 


Faria @ 


LABORATORIES, INC 


EXECUTIVE OFFICES: 900 VAN NEST AVE., 80* +2) NEW YORK 62, N.Y 
CHICAGO 6 - LOS ANGELES 21 


Cincinnati 2 ¢ Detrort + Dallas « Memphis « New Orleans.12 





Available with 24-hour or 7-day electric 
or mechanical chart drive. 


Model 1000 is the latest addition to the Auto-Lite line of 
| temperature recorders and indicators. It has evenly cali- 
' brated, 6-inch chart . . . attractive die-cast case. Various 
standard chart ranges from minus 40°F. to plus 550°F. 
The style illustrated is portable type, with capillary tub- 
ing. Also available for mounting on panel boards or 
walls. Obtainable with a cycle indicator for refrigera- 
tion. Priced from $49.50. Write for further information. 








INSTRUMENT AND GAUGE DIVISION a Z 
TOLEDO 1, OHIO EASY KILDARE... WERE VUST St. Louis 2 ¢ San Francisco « San Bernardino 
NEW YORK = CHICAGO SARNIA, ONTARIO POURING THE ANTIBIOTICS HI” Florasynth Labs. (Canada Ltd.) +» Montreal, Toronto, Vancouver, Winnipeg 





Agents & Distributors in Mexico COMSOLMEX S. A. Mexico 11, D. F. 





When inquiring check 7484 opposite last page | ~ When inquiring check 7486 opposite last page | 
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In the grade 





to meet your 






specific nutritional 







and 





pharmaceutical 
requirements 






LAKE STATES 


... America’s Pioneer Producer 


of TORULA ws) 







Gy LAKE STATES invites you to 
consider the many advantages of 
dried torula yeast, U.S.P. as a 
protein supplement, rich in 
amino acids, vitamin B complex 
and minerals. 

Grown in sterile media, it is 
carefully controlled for uni- 
formity and is bland, pleasant 
tasting for easier blending. LAKE 

States has longer shelf life and 

is economical. 












For Complete Information and Samples write to 
Lake States Yeast Corporation 
Rhinelander, Wisconsin 






500 5th Avenue, New York 36, N.Y. 
or 
Charles Bowman and Company 
220 E. 42nd St., New York 17, N.Y. 







Lake States 


Lake States Yeast Corporation *« Rhinelander, Wisconsin 


Subsidiary of Rhinelander. Paper Company 





When inquiring check 7487 opposite last page 
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Upping soybean mill daily capacity 
to 1000 tons can lower processing 
costs by $3 per ton, USDA reports 


Industry-wide increase in the size of soybean plants 
would bring considerable savings in processing costs, 
the USDA concludes in an Agricultural Marketing 
Service report based on a study by researchers at the 
Texas Engineering Experiment Station. 

A saving of 9c per bushel, or $3 per ton, could be 
gained by expanding a solvent mill from 50 to 1000 
tons of beans processed per day, the study showed. 
A saving of nearly 4c per bushel can result by con- 
verting a 50-ton mill into one of 100-ton capacity, 
it is reported, and a further boost to 400-ton capacity 
can bring 7c savings per bushel. 

Beyond 400 tons, the researchers found, savings in 
cost were slight. 


Through the use of engineering methods, the re- 
searchers put model mills on a comparable basis with 
respect to depreciation, interest, property taxes, and 
insurance. Operating requirements and practices were 
checked against actual processing plants. All mills 
in the study were assumed to operate under average 
conditions. This applied to costs per unit of input, 
transportation costs, proportions of bulk and bagged 
meal produced, and f.o.b. mill returns for oil and 
meal, 


Working with the model mills, the analysts came to 
these conclusions, amoung others: (1) As the size 
of mills increases, meal revenue and total cost per 
bushel of beans decline in about equal amounts, 
because larger mills sell a greater proportion of meal 
in general (rather than local) markets. (2) There 
would be “no substantial rise in the price of soy- 
beans” from a reorganization of the industry into 
fewer and bigger mills. (3) Reorganization of the 
industry into many small mills ‘‘would result in 
either a higher price for soybean meal or a lower 
price for soybeans, or possibly both’. 


A copy of the full report on this study is available 
from the Marketing Information Division, Agricul- 
tural Marketing Service, USDA, Washington, D. C. 
Ask for MRR-121, entitled “Size of Soybean Oil 
Mills and Returns to Growers’’. 


Reviews work done in Great Britain 
on food preservation research 


Great Britain’s Department of Scientific and Indus- 
trial Research has published pamphlet summarizing 
important work done in their country during 1955 
on preservation of food. Some of the many topics 
covered include storing peas in gas, judging banana 
ripeness, icing fish at sea, value of grass in orchards, 
prevention of potato sprouting, and many others. 
‘Food Investigation 1955” can be obtained by remit- 
ting 77c direct to British Information Services, Dept. 
FP, 30 Rockefeller Plaza, New York 20, N.Y. 


Here’s 


BIG-VOLUME SIFTING 


with BIG SAVINGS! 


Gyro-Whip Sifters 


Amazingly compact, yet big in output, 
Gyro-Whip Sifters save floor space. Sim- 
plified design reduces maintenance and 
cleaning time and makes possible the most 
rigid standards of sanitation. 

The average Gyro-Whip is only 48” high, 
requires only 3%’ x 34’ floor space, and 
operates on only % h.p. Bolting areas range 
from 47.5 up to 95 sq. ft. 

These Gyro-Whip Sifters are available 
in sizes from 3-sieve to 20-sieve mounted 
models. Also available are free-swinging 
supersifters with as many as 180 sieves. 
Can sift from 2 mesh up to 325 mesh. Stain- 
less steel and wood construction. Aspirator 
tips to air wash graded prod- 
ucts can be provided. Installa- 
tion can be on the stream. It 
is a self-contained unit, ready 
to be bolted down and con- 
nected to existing spouting. 


Write for Bulletin 135-A. 





® 
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SPROUT-WALDRON 
15 LOGAN STREET = MUNCY, PA. 


EQUIPMENT FOR SIZE REDUCTION, MIXING & BLEND- 
ING, PELLETING & CUBING, BULK MATERIALS 
HANDLING, PRODUCT CLASSIFICATION. 














When inquiring check 7488 opposite last page 
FOOD PROCESSING 
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Use of wire pack drum We cee 4 
and dispensing head - a 


ends tangling ea Gee es Be 
tiara OE 


Gian GA ad ap <> Lactose enhances ‘flavors. @/4< 


wire tying machine 











Uses: Conveniently dispenses 
tying wire as needed. 


Features: Eliminates wire E = 
cathe. Dispenser ited Acts as an excellent aroma catcher. = ie 


head, which fits on top of drum, 

is easily stored when not actual- 
ly in use. 

Description: Combination 

of drum pack with dispensing 


attachment aids easy handling | Serves otewe | pigment ~ i absorbent. 


of wire in tying operations. 


—¥ 


Provides uniform browning and . 


k Pi 
Poo 


= rs en 


erbectaat=)syZ-\nlese Mate And, gives you 


= Dipanr ataches to unique health properties. a ES 





| 








Attachment affixes to drum 
top by means of three thumb 
screws, stores easily when not 
in use. 

Height of drum pack is 32” 
with OD of 21”. Wire for 
drum pack feeding is available 


a Just think what Lactose can do ¢ 


vanized high tensile quality. 
(Drum pack and dispenser 
Model 0603 are available from | Works wonders on everything...from Western Condensing Company manu- 
Inland Wire Products Co., roquefort cheeses to barbecue mixes. The factures Edible, U.S.P. and Fermentation La 
Dept. FP, 3947 S. Lowe Ave., | new pricing pattern on milk sugar makes milk sugar in granulations tailor made for 
Chicago, Ill... . or for more this amazing product a practical ingre- your specific use. FOREMOST 
information check 7489 on dient for hundreds of foods. For further details, sample and prices 
form opposite last page.) Lactose is a low sweetening, free flow- please write Technical Sales Dept. 119. 
ing, crystalline sugar. It tenderizes, holds pacudiids. eur adidas mide’ 


freshness, aids in dispersing and drying, and distribution facilities assure dependable 
and is not fermented by brewer's yeast. supply and efficient service. 


uct at right, specify 7490... ; ; 
see information request blank Appleton, Wisconsin 


opposite last page. A WORLD-WIDE SUPPLIER OF HIGH-QUALITY MILK DERIVATIVES 


vt acre pet 70 PD WESTERN CONDENSING COMPANY 








TOOTH SyYSTEHM* 





Want to know how Tote System fits your picture? 
Write for illustrated literature, or ask for a survey 
by Tote engineers. No obligation. 


TOTE SYSTEM, INC. 


*Tote and Tote System Reg. U.S. Pat. Off. 


: 850 So. 7th, Beatrice, Nebraska 
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Candy manufacturers, 


bakeries, other food 


processors cut replacement 


costs, improve product 


appearance, quality with e 





.. ALL-PLASTIC 


Cl 


olus filling and By joining two sheets of Mylar poly- ity ranges, found in food processing plants. of 
discharging equipment CCE film with a special white adhesive, Photo views are representative of instal- tu 
it is possible to fabricate in one material lations in over 100 processing plants di 
both the strength and smooth plastic where the ‘belt’s smooth, white surface, ty 
surface needed in belts for conveying without grain or texture and flexibility “= 
candy, bakery products, and similar foods. are of great advantage. Picture below mi 
Using no fabric, this type of belt has in- illustrates how belts meet problem of Te 
herent strength to withstand severe serv- handling a greasy product. Second view of 
ice within wide temperature and humid- shows use of belt in enrober tunnel at plant eq 
pl 
ne 
ss 10 
ooN Gy tu 
Ac 
pa 
cal 
ne 
DIN ar cela. be 
; be 
« du 
first EB 
ee @ ' Be 
of 
| a 
¢ To bring you a new, more efficient method of th: 
bulk materials handling I i 
¢ In number of installations 
e In sanitation 
e In flexibility 
e In compactness 
e In savings 
¢ To offer the CONTAINER CAR which simply 
and cheaply solves bulk delivery problems of 
off-rail users 





a Plastic belt is used to carry doughnuts because it resists grease, cleans easily 
When inquiring check 7491 opposite last page 
FOOD PROCESSING M/ 
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CONVEYOR BELTS 


of Philadelphia candy manufacturer. Here, tempera- 
ture remains continuously at 40°. Since the belt 
dissipates heat more quickly than conventional 
types, faster cooling is achieved. Also, the belt’s 
smooth surface results in high gloss bottoms, 
matching coating on top and bottom of the candy. 


Tensile strength of the Mylar belting is 150 Ib/in 
of width. This is about one-third as strong as an 
equal thickness of sheet steel. Flexibility of the 
plastic, used in these applications in 6 mil thick- 
ness, withstands 120,000 flexures, equivalent to 
10 years of service on the basis of use in a 100’ 
tunnel and a belt speed of 10 fpm. 


Advantage of high tensile strength is most ap- 
parent in such uses as in cooling tunnels for 
candy. Small size of the pieces being conveyed 
necessitates small-radius nose bars at each end of 
belt. Belt tension is relatively high so the sharp 
bends are points of friction. This, in turn, pro- 
duces a great deal more wear on the belt than if 
it were traveling around a smooth turning pulley. 
Belts do not stretch within an operating range 
of —40° to 160°F. They are non-absorbent. Sam- 
ples immersed in water for a week absorbed less 
than 0.3% by weight. 


Another characteristic contributing to low operat- 


(Continued on next page) 





Smooth finish of plastic belt imparts high gloss to 
bottom of each piece of candy 
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QUICK ACTION 





Easy and quick—Yale Truck unloads fresh beans for fast processing. 


YALE TRUCK MOVES FAST TO GET 
VEGETABLES TO PROCESSING AT PEAK FLAVOR | 


Speed in handling vegetables at their peak of flavor is 
essential at Seabrook Farms. That’s why Yale Gas 
Trucks are assigned to haul big crates of fresh vege- 
tables from receiving areas to points where processing 
begins. Equipped with rotating fork attachments, these 
Yale Trucks simply unload crate contents into a hopper 
which, in turn, feeds a conveyor belt. When handling 
beans (see photo), the entire operation is so fast that 
up to 10 tons can be processed every hour during peak 
season—a typical example of Yale Truck efficiency. 


Yale Gas Trucks with fully automatic Yale Torque 


YALE 


*REG. U.S. PAT. OFF. 


INDUSTRIAL LIFT TRUCKS 
AND HOISTS 


Gasoline, Electric & LP-Gas Industrial Lift Trucks +» Worksavers + Warehousers + Hand Trucks - 


Transmission provide instant power needed for fast, 
smooth starts, grade climbing and high-speed lifting. 
All Yale Gas Truck models feature increased travel 
speeds, roller equipped channels for smooth lifting and 
lowering action, conveniently located controls for easy 
right-hand operation. 

Yale Gas Trucks with Yale Torque Transmission 
come in capacities from 3,000 to 8,000 Ibs. With Fluid 
Coupling or standard transmission Yale Gas Trucks 
are available in capacities up to 10,000 lbs. For com- 
plete engineering data, send coupon today. 











"tenet sw sp aiaaeaacaaiats MAIL THIS COUPON TODAY --------------- 

1 

‘ The Manufacturing Co., Dept. A-103 

Roosevelt Blvd., Philadelphia 15, Pa. 

; Please send me new 24-page booklet 5101 D on Yale Gas 

: Trucks. 

; OU? SUR NG ocd a A. 

1 

' OO a a ed es 

Address- rosie cas cacti ecstoneaciced 

! 

! City— Sia Se Zone__State___ 

1 
' 
! 


In Canada: write The Yale & Towne Manufacturing Co. 
St. Catharines, Ontario, Canada 


Hand and Electric Hoists 


When inquiring check 7492 opposite last page 
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New design Refrigerant 


Condenser 
oe 


...gives far more efficiency 
and better, trouble-free service 


With this new, sectional design Niagara condenser you 
avoid the many troubles due to faulty condensing and 
get at all times the full capacity your refrigerating plant 
should afford. 

You benefit from extra saving in upkeep labor and 
expense. The casing of this new condenser is made of 
sections each separately removable, giving you access to 
all parts for easy inspection to head off dirt and corro- 
sion, to clean the coils easily from either side. 

You benefit from greater efficiency in condensing. A 
simpler method of using evaporative cooling improves 
heat transfer. You benefit from Niagara features that 
remove super-heat before condensing and keep the sys- 
tem purged of oil. You save 95% of the cooling water 
cost. 

You benefit from a low first cost, lower freight cost 
and less expense in erection. 


Capacity range is from 60 to 240 tons. Write for 
Niagara Bulletin 131. Find out how your plant can 
save expense this season. 


NIAGARA BLOWER 
COMPANY 


Dept. F.P.-3, 405 Lexington Ave. 
New York 17, N. Y. 


District Engineers in Principal Cities. 





RA Over 40 Years Service in Industrial Air Engineering 







ab 
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material handling 


Plastic Conveyor Belts 

(Continued from preceding page) 
ing costs and strain on machinery is weight of 
only 0.04 Ib per sq ft. This is only one-twelfth as 
heavy as the lightest woven material. 


Installation in plant is simple. Lamination of 
the two 3 mil sheets is left open at each end. 
Belt is fitted exactly to conveyor and the two 
dovetailed ends are sealed by special adhesive 
provided. Pressure sensitive tape, with a backing 
of the plastic, completes the smooth finish. Scrap- 
ing or cleaning has no effect. 


(‘‘Permagloss’” conveyor belts made with ‘‘Mylar’’ 
polyester film — a product of E. I. du Pont de 
Nemours & Co. — are distributed by the Mohawk 
Supply Co., Dept. FP, Commercial Trust Bldg., 
Philadelphia 2, Pa. Check 7494 opp. last page.) 


Round the turn smoothly, safely 
via horizontal wire mesh curve 


Operate with own power drives or run from 
adjoining conveyors 


Uses: For operations where sharp turns must be 
made by belt conveyor lines. Suitable for convey- 
ing a wide range of products. 


Features: Wire mesh belt, available in a va- 
riety of metals and styles, is woven on a taper 
corresponding to radius of curvature, and thus 
fits snugly and tight at all times. Conveyor section 
is unaffected by heat, steam, moisture, and wide 





Belt woven on taper corresponding to radius of 
curvature fits snugly at all times 


temperature changes. Made to meet exacting stand- 
ards where purity and corrosion resistance are im- 
portant requirements. Bearings are sealed anti- 
friction type. 


Description: Belt of conveyor section may be 
supported on a slider bed, skid rails, or rollers. 
The unit is furnished in standard widths and 
radii and also to special specifications. It may be 
installed horizontally or at an angle. 

Unit drives and controls are available although 
the curves may be powered from adjoining sections 
of the systems. 


DARNELL 


| 





eam AYES AY L114 
are fitted to your job for 


more efficient performance 


'—lower cost in the long run! 


PRECISION BUILT 
TO YOUR 
SPECIFIC 

paella ala ae 


RUBBER TREADS . . . a wide choice of 
treads suited fo all types of floors, includ- 


Free Manual 


DARNELL CORPORATION, 
CALIFORNIA 


20) 4. 


DOWNEY (LOS ANGELES COUNTY 
60 WALKER STREET, NEW YORK 13, NEW 


36 NORTH CLINTON STREET, CHICAGO 6 





When inquiring check 7495 
opposite last page 


FOOD PROCESSING 


LTD. 








| 
| 


i 








Ree 


nce RS TT ee ES cen eI, RICE 
RT RT SRT 


material handling 


Construction is rugged; dual multiplane side 
chains carry crossbars which extend through the 
fabric and provide a positive drive. Each side 
chain is driven by a conventional intermeshing 
sprocket so that the woven belt acts as a carrier 
for the product being conveyed. 


(‘“Wire-O-Veyor” conveyor systems and horizontal 
curve conveyors are built by The Wiretyer Corp., 
Dept. FP, 230 Warburton Ave., Hawthorne, N. J. 


or check 7496 on form opposite last page.) 


Gun using grease cartridges 
loads easily, cleanly 


An all-steel high pressure lever gun uses 14 14 0z 
grease cartridges to speed loading, eliminating 
waste, and messiness. Grease remains uncontam- 
inated in cartridge form and is easier to store. 
Gun is equipped with a filler nipple, which per- 
mits filling in 30 seconds by filler pump. Bulk 
lubricant capacity is 18 oz. 


(All-steel lever gun, described in Bul 726, is built 
by Lincoln Engineering Co., Dept. FP, 5703-26 
Natural Bridge Ave., St. Louis 20, Mo. .. . or for 


more information check 7497 on form opposite 
last page.) 


Aluminum sack loader... 


- will load a box car in less than an hour, one 
man managing entire operation. Automatic reels take 
up or let out electric cables to gear-motor at front 
end of loader. Moving parts work on self-aligning 
ball bearings. 


(Sack loader is manufactured by Ottumwa Box Car 
Loader Co., Dept. FP, Ottumwa, lowa .. . or for 
more information check 7498 opposite last page.) 
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| Q. What's the best way to store and 
handle these bulk materials? 















3. EDIBLE PRODUCTS — flour, sugar, starch, 
malted milk powder, malted barley, dried milk, 
popcorn and other whole grains. 


2. WOOD PRODUCTS — chips, flour, sawdust, 
shavings and cork. 





1. MEAL — alfalfa, meat, soya, corn, barley 
and other grain meals. 








ILLUSTRATED HERE are a few of the many 
bulk materials that can be stored and 
handled by Permaglas Storage Units. 
Variety of products and industries served 
is practically unlimited. If you have a 
storage and handling problem, we will be 
glad to discuss its solution with you. 


5. PELLETIZED MATERIALS — alfalfa, urea, oil 
meals, nitrates and other chemicals. 


4. CHEMICAL COMPOUNDS — insecticide pow- 
ders, pharmaceuticals, urea, ground rubber, clays. 


| A. Mechanize the job completely with 
A. O. Smith Permaglas Storage Units 





os your bulk materials storage and handling 
problems, it will pay you to investigate A. O. 
Smith Permaglas Storage Units. A modern materials- 
handling system incorporating these units lets you 
store more in less space . . . at lower cost. 

@ Greater overall efficiency — Incoming materials are con- 


veyed directly into the Permaglas Storage Unit. Exclu- 
sive sweep-arm bottom unloader automatically discharges 


bulk materials into your apportioning system — by the 
batch or in continuous process. 
@ Reduced materials-handling costs — Permaglas Storage 


Unit is designed for maximum filling. Permits economical 
bulk-lot materials purchasing. Eliminates costly man-han- 
dling of incoming packages as well as in-plant trucking. 


@ Maximum use of space — Variety of heights and diam- 
eters available in Permaglas Storage Units assures maxi- 


OPERATING PRINCIPLE OF A. O. SMITH 
SWEEP-ARM BOTTOM UNLOADER. As 
unloading arm (A) moves counter- 
clockwise, endless chain on arm 
moves the material to the center 
where it drops into sub-floor con- 
veyor trough (B) for removal at 
discharge opening (E). Two steel 
lates (C) cover chain conveyor. 
ntire mechanism is powered by 
electric motor (D). 





Through research < ...a@ better way 


A. Smith 
C PO 2 oT ol ON 


HARVESTORE PRODUCTS 
Kankakee, Illinois 


Distributor: SPROUT-WALDRON 
Muncy, Pennsylvania 


O R 









mum use of storage space in existing locations or new 
facilities. 


@ Minimum maintenance costs — Permaglas Storage Units 
are glass-protected steel, inside and out. No internal cor- 
rosion from stored materials. No expensive exterior mainte- 
nance as with conventional structures. 





The Permaglas Storage Unit installation, with mechanized sweep-arm bottom 
unloaders, is the heart of this modern bulk materials-handling system. 


Mail coupon for 6-page bulletin 
on Permaglas Storage Units with 
mechanized bottom unloader. 


A. ©. SMITH CORPORATION 
Harvestore Products, Kankakee, Ill., Dept. FP-37 


Please send me more information and data about Per- 


| maglas Mechanized Storage Units. 

| Name. 

| Firm....... 

| Address.......... dae stuieseedhgeecshosdaakessenuseeehinalioes 
| TEs sanapidestsasss iasshaspagnepadionie BONG sonia GN ci cesiscinstacceanae 
1 MU-2333 


When inquiring check 7499 opposite last page 





Making full use of stor- 
age space, ELPAR truck 
with 156-inch lift height 
stacks frozen foods 16 
feet high. 





4 ELPAR 


FORK TRUCKS 


Serve Million-Cubic-Foot 
Warehouse 


Inside this cold storage plant, the temperature is frequently 
20° below zero while on the dock it might be 100° above. De- 
pendable movement of frozen foods from receiving is a must; 
otherwise, costly spoilage could result. 

Dependable handling is assured by 4 ELPAR electric fork 
trucks, which service the entire million-cubic-foot warehouse. 
All through the day, the ELPAR trucks move palletloads from 
carriers to storage, stacking them ceiling-high to utilize every 
inch of valuable refrigerated space. 

Because they are battery-powered, the ELPAR trucks are un- 
affected by temperature extremes and give off no noxious fumes. 
They generate little heat, therefore, place no added burden on 
refrigerating equipment. And ELPAR electric trucks operate 
at a cost of only pennies per day... require minimum mainte- 
nance. .. give 10 or 15 years of steady service. 


Write For Case Study 33 


THE ELWELL-PARKER ELECTRIC CO. 


4001 ST. CLAIR AVENUE e CLEVELAND 3, OHIO 


When inquiring check 7500 opposite last page 
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Hopper, when filled with soybean meal, moves 
to batch tanks by fork-lift truck 


CUT MANPOWER NEEDS... 


for handling materials or 
process wastes. Self-dumping hoppers 
spotted for filling, then picked up 
by fork-lift trucks 


At the Groton, Conn., plant of Chas. Pfizer & Co., 
Inc., soybean meal used in the manufacture of Ter- 
ramycin involved handling problems. Manual dump- 
ing of bags of material into batch make-up tanks 
was time-consuming and diverted workers from 
other tasks. 


This method has been supplanted by a faster, mech- 


r 





Fermentation waste received in hoppers out- 
side plant is easily dumped into truck 





advertisement 


Vibrators provide 
low cost flow insurance 


Virtually all food preparation 
plants utilize a dry or viscous 
material in bulk somewhere in 
their process. Usually this mate- 
rial is stored in bins or hoppers 
awaiting introduction into the 
processing flow. 

The uniform emptying of these 
bins is often vital to keeping the 
process moving smoothly, with- 
out delays. Unfortunately though, 
these materials do not always co- 
operate with a smooth flow. They 
bridge, arch, plug and just gen- 
erally act obstreperous. 


Problem can be solved 


Whenever this happens the usual 
solution is an intelligent applica- 
tion of a sledge hammer. This 
remedy, though effective, has sev- 
eral drawbacks. First it is put 
into effect after the production 
line is already stopped. Second it 
is wasteful of expensive man 
hours, and thirdly, it damages 
your bins. 


Vibrators do better job 


There is a better way of handling 
this problem, and that is the use 
of aan, Vibrators can be at- 
tached to bins with no re-ar- ’ 
rangement of equipment. They 
will eliminate the bridging prob- 
lem before it starts. Vibrators 
will not damage bins, and they 
can be operated automatically 
with virtually no investment of 
man hours. In fact this last ad- 
vantage will probably pay for a 
vibrator installation in an ex- 
tremely short period. 


Cleveland industry leader 


One of the foremost companys in 
the vibrator business, is The 
Cleveland Vibrator Company. 
This manufacturer offers a wide 
line of vibrating equipment rang- 
ing from a small vibrator for use 
on chutes to complete vibrating 
tables for packaging operations. 
Cleveland offers air or electric 
vibrators and silent or standard 
types. If you would like more in- 
formation including descriptions 
of the complete line and prices, 
write The Cleveland Vibrator 
Company, 2818 Clinton Avenue, 
Cleveland 13, Ohio. 


When inquiring check 7501 
opposite last page 
FOOD PROCESSING 





pap fF fF ha 


r\ Da— 


MA 





material handling 





anized procedure using a conical-bottom storage bin 
which drops meal directly into self-dumping hoppers. 
These are picked up by fork-lift trucks which transfer 
the meal to the make-up tanks. 


Hoppers are also used at Pfizer's Brooklyn plant for 

disposal of fermentation waste. Scraped from rotary 
presses by knives, it is carried outside the building 
by screw conveyor. There it accumulates in barrels 
which are dumped into highway trucks by two men 
using block and tackle. 


Now, hoppers, which can be filled at twice the rate 
of barrels, receive the waste. Fork-lift handling ele- 
vates the self-dumping hoppers above the waiting 
highway trucks. 

(Self-dumping hoppers are built by Roura Iron 
Works, Dept. FP, 1407 Woodland Ave., Detroit, 
Mich. . . . or for more information check 7502 on 
form opposite last page.) 


Dispenses steel strapping 
by push-button control 


Uses: Cuts strap in desired lengths in two to 


four seconds. 


Features: Push-button controls length of strap 
fed through cutter jaws. Cutting requires only 
three seconds. 





Take it from a chain expert 


smooth and safe conveying of small and moderate 
sized items and containers. They are—TableTop 
Chains, PlateTop Roller Chain, CrescentTop Chain 


Here’s your handy, complete reference to ‘small 
parts” chain conveying — 28 pages of conveyor 
design, chain pull and horsepower formulas, coeffi- 


cients of friction, lubrication and other engineering 
information of interest to bottlers, packagers, food 
processors and “small parts” industries. 

Bulletin 56-60, just off the press, also offers for 
your selection the story and specifications of the six 


and Rex Case Conveyor Chains. 

Whether you’re bottling aspirin or packaging 
TV sets, there is a specific flat-top Rex Conveyor 
Chain that merits your attention—and the facts are 
in Bulletin 56-60. Send the coupon today. 


Rex Conveyor Chains especially applicable to the 


Fe ee ee ee er 


CHAIN Belt Company 
4699 West Greenfield Avenue 





Milwaukee 1, Wisconsin 


Cuts strap in 2 to 4 seconds Please send conveyor chain Bulletin 56-60. 


CHAIN! serr 








Description: Machine feeds strap through COMPANY 

cutter jaws at rate of 6 to 10’ per second. Pulling ; : : Pelli cecccsacscsaesshncseantantanens (ons sexdtinaxcciies aiieacanaale 

cutter handle severs strap. The twelve cutter blades Milwaukee 1, Wisconsin 

are easily resharpened. IIE « svn vain oe'nsonctpyeidaptecdeaninsetqanus vengeaianesades spain 
Bis cin vna0 seek eth s sawewens Oeednredion SRE cceiacdecdccs beeen ernetente 


(Power strap dispenser is built by Signode Steel 
Strapping Co., Dept. FP, 2600 N. Western Ave., 
Chicago 47, Ill. Check 7503 opposite last page.) 
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When inquiring check 7504 opposite last page 


MARCH 1957 








Typical AiroViber 
vibrator installation 
to xeep buik 
materials moving. 





Low cost AiroViber speeds 
movement of bulk materials 
by trouble-free vibration 


Operates quietly, effectively in wide range of temperatures; 
requires no maintenance 


Trouble-free — External vibration for 
effective movement of bulk materials in 
loading, unloading, moving, packaging, 
processing, grading or separating is now 
available to you in the low cost AiroViber 
vibrator. Simple design of AiroViber 
involves only one moving part and ends 
necessity of down time for periodic main- 
tenance or lubrication. It also includes a 
noise reducing design that eliminates 
annoyance of sounds often experienced in 
ordinary types of vibrators. 

AiroViber’s one-moving-part construc- 
tion assures you of continual operation in 
wide range of temperatures. It will also 
start and operate at all times and is not 
affected by humidity. 





AiroViber's simple design 
assures trouble-free vibration. 


How It Operates 





Vibration necessary to keep materials | 


from jamming, arching or hanging up in 
bins, hoppers, chutes, feeders . . . is created 
by the AiroViber vibrator through action 
of a single heavy steel ball blown by com- 
pressed air around a hardened and ground 
steel track in the housing. A strong cen- 
trifugal force developed by the weight of 
the ball is then transmitted by the vibrator 


through its mounting into the object | 


being vibrated. 


Installation Is Easy 
Because of its simplified design, AiroViber 
may be installed quickly and easily. And, 
since no upkeep is required, you can install 


this vibrator in hard-to-get-at locations... | 


fully confident that it will operate for a 
long time without lubrication or main- 


tenance. Special line oilers or air filters | 





are not needed ... merely hook up an air 


hose large enough to deliver air specified 
for the unit you select. 

Find out how AiroViber vibrators can 
save you money and time in moving bulk 
materials. For illustrated literature and 
address of nearest distributor, write Viber 
Company, 726 South Flower St., Burbank, 
Calif., Dept. 18-G-3. 





VIBRATORS SINCE 1931 


When inquiring check 7505 opposite last page 
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design innovations, ingenious accessories 
improve performance, safety, ease of operation 


Compact LP-gas 
strainer and ‘Fuelock’ 
provides for cutting off 
gas line when ignition is 
turned off. Strainer in- 
cludes felt and chamois 
elements plus brass screens 
which remove scale and 
foreign matter not in so- 
lution. Installs easily — 
requires only occasional 
cleaning by blowing out 
through the bottom drain 





plug. Precision construction utilizes aluminum alloy. 
(Strainer-Fuelock is made by Century Gas Equip- 
ment Co., Dept. FP, 6855 Rosecrans Ave., Para- 
mount, Calif... 


or check 7506 opp. last page.) 


LP cylinder brackets 
— single and double 
strap fit ICC — type 
20, 331% and 431/, Ib 
capacities. They are 
equipped with positive 
locking pin to hold 
tank in place, and include a quick snapping, lock- 
ing device, to speed up changeover. Brackets are 
well padded. Shipped one strap to carton. Single 
strap type actual weight — 10 Ib; double 121/, lb. 
(Brackets are available from Beam Products Mfg. 
Co., Dept. FP, 3040 Rosslyn St. Los Angeles, 
Calif. . . . or check 7507 opposite last page.) 





Battery-charger com- 
bination mounted in new 
walkie truck offers up to 
23% savings in initial in- 
vestment in batteries and 
charger; also conserves 
space. Batteries recharge 
in 10 to 16 hours. Charg- 
ing rate is automatically 
cut, avoiding damage to 
battery. (Battery-charger operator-led trucks are 
built by The Automatic Transportation Co., Dept. 
FP, 149 W. 87th St., Chicago 20, Ill... . or for 
more information check 7508 opposite last page.) 
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Conveying 1 
Problems 5 
in your 
plant’? 


Callon 


for Standard or 
Special Equipment 





By solving conveying problems 
in thousands of installations nation- 
wide, in such varied and dissimilar 
fields as coal-mining and food proc- 
essing, grain elevators and rock 
quarries, Continental has earned an 
enviable reputation for depend- 
ability and performance. Our or- 
ganization of skilled engineers and 
trained craftsmen is at your service. 
Our facilities —including the 
South’s largest modernly-equipped 
machine shop, a Meehanite foun- 
dry, complete fabricating shop, and 
excellent assembly plant — are en- 
tirely adequate to handle any job in 
the conveying and elevating line. 


Our engineers are especially 
skilled at adapting a new principle 
or idea from one field to another. 
So, no matter what your problem, 
chances are Continental engineers 
have already worked out the 
answer in an entirely different 
industry. 


Call, wire or write your 
nearest Continental office. 


CG-S706 


INDUSTRIAL DIVISION 


CONTINENTAL 
GIN COMPANY 


BIRMINGHAM, ALABAMA 


ATLANTA CLEVELAND DALLAS KNOXVILLE 
MEMPHIS MOBILE NEW YORK 17 





When inquiring check 7509 
opposite last page 
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Measure by weight 
rather than volume 
to dispense liquids 


Accuracy of weighing tank 
unaffected by temperature 


Uses: Tank is suitable for 
various operations involving 
liquid dispensing. 

Features: Device automat- 
ically measures by weight in- 
stead of volume. Measurements 
remain accurate regardless of | 








Discharges measured amounts, 
refills automatically 


temperature changes which may 
affect density of a solution. In 
addition, weight measurement 
overcomes problems of vapor 
pressure bubbling gage glass on 
warm days. 


Description: Discharge is 
by pushbutton control. Tank 
refills to proper weight at end 
of discharge cycle. Venting of 
tank prevents gasifying of 
liquids. 

(D-K Automatic Weighing 
Tanks are built by Davidson- 
Kennedy Co., Dept. FP, 1090 
Jefferson St., N.W., Atlanta, 
Ga, Check 7510 on form op- 
posite last page.) 





For more information on prod- 
uct at right, specify 7511... 
see information request blank 
Opposite last page. 


To save both time and manpower in salt 
handling —many plants have installed salt- 
storage units which feed directly into a salt 
dissolver. These units are particularly use- 
ful in plants where large tonnages of salt 
are consumed every day. But even in 
smaller plants, combination storage and 
feeding units are proving valuable. This is 
because they cut down on the amount of 
floor space needed to store salt. 

In plants where floor space is at a 
premium, salt is often purchased in bags to 
permit high stacking. Here, too, combina- 
tion storage and feeding units can produce 
substantial savings. They permit the pur- 
chase of economical bulk rock salt—and 
reduce salt-handling costs to a minimum. 


What about one of these units for your 
plant? Here are six of the most practical 
designs for combining salt storage and 
feeding. One of them—or an adaptation 
of the basic design—may be effective in 
saving floor space and lowering salt- 
handling costs for you. 

1. Filling dissolver from floor pile. If salt 
must be stored in bulk on the same floor 


Sterlin 
Rock Salt 


as the dissolver (all dissolvers shown here 
are International’s famous Sterling Model 
Lixator), an excellent feeding device is a 
portable belt conveyor. The best type for 
moving salt is made of aluminum with a 
rubber belt, and is between 16’ and 20’ 
long. The same conveyor moves salt not 
only from a floor pile into the Lixator, but 
also from a car or truck into the plant. 


2. Wall-type hopper, bolted directly to an 
opening in a salt-storage bin. As long as 
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Cleanout 


Combining Storage and Feeding 
Makes Salt Handling Easier 


the salt supply in the bin is sufficiently 
high to permit gravity flow into the Lixator 
hopper, feeding will be automatic. When 
salt supply is no longer self-feeding, the 
operator stands on the salt in the bin and 
shovels directly into the hopper. 


3. Overhead storage with gravity feed 
into hopper. This design is often used 
when uninterrupted salt feed is needed, but 
the storage floor has relatively little salt 
capacity. A cylindrical-type hopper directly 
under the hatch holds a large amount of 
salt for feeding the Lixator—and acts as a 
substantial secondary storage unit. Ordi- 
narily, though, if salt can be stored above 
the Lixator, the next design is preferable. 


4. Overhead storage with vertical chute. 
This direct-feed unit is a practical, econom- 


Cleanout 


ical way of operating the Lixator. If 
storage capacity on floor above is large 
enough, no hopper is needed, which means 
a considerable saving. Feed is automatic 
because of angle of repose for salt. 


5. Pyramid-type hopper design. This is 
another variation of overhead feed, coupled 


Cleanout 


with large storage capacity. But if storage 
space on floor above is limited, this design 
is also practical. Salt can simply be dropped 


into the hopper through a large hatch 
with a removable cover. 


6. Lixator hung above floor, to save 
floor space. A very desirable design when 


25 Sterling ve. Gas 
>» Rock Salt.¢:..*.- 
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floor space is at a premium. Design here 
also shows use of a few salt bags to act asa 
storage-bin wall—in lieu of a permanent 
bin structure. 


One final note about the equipment 
shown here. All Lixators operate on 
exactly the same principle. They vary only 
in size and capacity, and in methods of 
delivering salt to the dissolver unit. All 
Lixator designs are exclusive International 
Salt Co. developments, properly protected 
by patents and patents pending. 


TECHNICAL SERVICE 
WITH YOUR SALT 


Through skilled and experienced “Salt 
Specialists,” International can help you get 
greater efficiency and economy from the 
salt you use. International produces both 
Sterling Evaporated and Sterling Rock 
Salt in all types and sizes. And we also 
make automatic dissolvers in meial or 
plastic for both kinds of salt. So we can 
recommend the type and size of salt most 
perfectly suited to your needs. 


If you'd like the assistance of an Inter- 
national ‘‘Salt Specialist” on any problem 
concerning salt or brine—or further in- 
formation on salt storage and methods of 
feeding salt—just contact your nearest 
International sales office. 


International Salt Co., Scranton, Penna. 
Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, O.; 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, Pa.; 
and Richmond, Va. 


FOR INDUSTRY, FARM, AND 


STERLING SALT | 


PRODUCT OF INTERNATIONAL SALT CO 
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HANDLING EQUIPMENT 


Tit: aya A 
to meet your needs 


LIFTS OPEN and CLOSED DRUMS 
verticag LAF TER 


av Save valuable plant space 


with this improved Vertical Drum Lifter. 
Handled either by crane or hoist, and 
used where ceilings are high or low. 
Sure-hold safety-grip is one of its 
S) important features. All steel 
welded construction. 
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Item C-1258 


$49.80 




















PICKS UP BARREL, BOX OR 
CONTAINER 






OR wo: 


(2000 Ib. capacity) 
$72.40 
From 40” diameter to small nail keg. 
Available in 1000 and 2000 Ib. capac- 
ity. Toggle principle design. Rugged con- 
struction of welded steel chain with tongs 
of heavy bar stock. Weight app. 35 Ibs. 


BARRELS WEIGHING UP TO 1000 LBS. 
HANDLED WITH EASE BY A 





Item 
NS-288-L 
$63.10 


Loads from a row as easily 
as when barrel stands 
alone. Only 24” wide, per- 
mitting passage thru 
doors or down aisles too 
narrow for many trucks. 
All welded steel construc- 
tion. Weight app. 85 Ibs. 


tem $-911-M $43.70 


(metal wheels) 


tem s-911-R $49.40 


(rubber wheels) 


tem s-911-P $58.30 


(pneumatic rubber wheels) 


DESIGNED AND MANUFACTURED BY 
ah 5 
% lj 
tA 


DETROIT 27, MICH. 








| 16045 FULLERTON AVE 





BOSTON, Mass., CO 6-0570 © BURLINGAME, Calif. DI 2-0823 « CHICAGO, 
ll., AUstin 7-8599 ° CLEVELAND, Ohio, SU 1-3235 ° DENVER, 
Colo., AL 5-3984 ¢ FLINT, Mich. CE 8-6881 ¢ FORT WAYNE, Ind., KE 5408 
INDIANAPOLIS, Ind., ME 5-2587 ° LOS ANGELES, Calif., RA 3-3733 
ST. LOUIS, Mo., PR 1-1474 e WHITE PLAINS, N. Y., White Plains 6-1354 


When inquiring check 7512 opposite last page 
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Frank Bonem, production superintendent, checks one 
of the screw conveyors which connect crusher, washer 
and cookers 


Meat packer saves steam, 
replaces blow tank, pipes 
with screw conveyors .. . 


simplifies moving of viscera from 
crushers to washers to cookers 


Problem: In processing viscera for production 
of tallow and cracklings, Cee-Bee Packing Co., 
Chicago, had been discharging crusher contents 
into a blow tank, then blowing the material 
through pipeline by steam pressure to cookers 75’ 
distant on floor above. This put a heavy load on 
plant’s steam production during peak hours. Also, 
the blow tank added water (due to condensed 
steam) which later had to be removed. This 
method made it necessary to load the cookers on 
a batch basis. 


Solution: Screw con- 
veyor system was de- 
signed to handle entire 
transfer operation. 
Viscera, hashed and 
washed, are now dis- 
charged into a 12” di- 
ameter conveyor (see 
photo above). This 
connects with other 
12” screw conveyors. 
These now transfer 
material from crushers 
to washers to cookers. 
Screw conveyor empties 


onto belt which trans- 
fers cracklings to trucks 


Cookers discharge into 
a percolating pan which 
empties into a 9” con- 
veyor which in turn carries cracklings to expeller, 
where additional fat is pressed out. The expeller 
unloads into a 6” screw conveyor which connects 














THERE’S A 


BOX OR TRAY OF MOLDED FIBERGLASS 
TO CARRY YOUR SMALL PARTS 


e Light but strong 
e Constant tare 

e Clean easily 

e No maintenance 
e@ Don’t absorb heat 


e No sharp edges, corners 
e Most boxes nest, stack 
e Chemically resistant 

e Wire reinforced edges 
e Available in colors 


WRITE FOR BULLETINS AND NAME OF NEAREST 
TOTELINE REPRESENTATIVE IN U.S. AND CANADA 


MOLDED FIBER GLASS TRAY CO., LINESVILLE, PA. 


World's largest producer of resin-reinforced fiberglass trays and tote boxes 


When inquiring check 7513 opposite last page 


NEW BIN LEVEL INDICATOR: 


New ROTO-BIN-DICATOR® 


Motor driven paddle-type 
bin level indicator 
For automatic bin level indication 
or control of bulk materials. Par- 
ticularly suited to applications on 
bins subject to pressure or vacuum. 
EXPLOSION-PROOF 


U. L. listed units available 


BIN- 
DICATOR® 

The original dia- 
phragm-type bin 
level indicator. In 
successful use for 20 
years. 





BIN-FLO® 
Assures gravity flow of 
pulverized materials 
BIN-FLO ‘| Bin-Flo Aerator units in bins, 

UNIT \ “S25] chutes, etc., use small volume, 
low pressure air to restore flow 
to dry, pulverized materials 
which tend to pack and bridge 
in storage. 

Write for detailed Literature 


THE BIN-DICATOR CO. or call 


13946-C Kercheval « Detroit 15, Mich. VAlley, 2-6952 


WE SELL DIRECT - PHONE ORDERS COLLECT 


When inquiring check 7514 opposite last page 
FOOD PROCESSING 











TTT Oe 


MARCH 


material handling 


to moving belt. The latter carries the cracklings 
to highway trucks at loading platform. 


Contributing to efficiency of the system is a mov- 
able tracked hopper which moves and empties 
material into any one of the four cookers. 


Results: Steam is no longer required for con- 
veying, conserving plant’s supply. Removal of 
water from product is no longer necessary, while 
replacement of blow tank has permitted change- 
over from batch to continuous process in loading 
cookers. 


(System was designed and installed by Chicago 
Bearing and Power Drive Co., utilizing helicoid 
screw conveyors and drives furnished by Fort 
Worth Steel & Machinery Co., Dept. FP, 3504 
Jackson St., Fort Worth, Texas . . . or for more 
information check 7515 on form opp. last page.) 


Prevents free-falling of dockboard 
when lip is left unsupported 


Safety stop functions as truck pulls away from 
loading platform 


Uses: For service in loading and unloading 
operations, especially where varying heights be- 
tween dock and vehicle must be considered. 


Features: Improved cross traffic lock supports 


ramp in dock level position. Safety stop prevents 





Operating arms pivot on cross beam 


free-falling of dockboard if truck should pull 
away and leave lip unsupported. 


Description: Dockboard is truck-actuated. Pit 
construction of this counter-balanced ramp _ has 
been simplified, reducing installation costs. Single 
sliding-type operating arm has been replaced with 
two adjustable arms which pivot on the front 
cross beam. 


(Hi-Lo dockboards are built by The Kelley Co., 
Inc., Dept. FP, 316 Silver Spring Dr., Milwaukee, 
Wis. Check 7516 opposite last page.) 
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Link-Belt flat-top chains reduce 
cost of conveying food containers 


S-815 FLAT-TOP 


Multi-strand chain conveyor 
(left) moves cans and jars 
to labelers or packers at a 
midwest food plant. 


RC FLAT-TOP 


Gentle, smooth-handling RC 
flat-top chain conveyor at 
left assures spill-free filling 
and capping of jars. 





Two types offered 
for straight-line 
conveying service 


Link-Belt S-815 and RC flat- 
top chains provide safe, low- 
cost conveying of food and 
beverage containers over 
straight, horizontal paths. Both 
are used to carry bottles, jars, 
cans, etc., through washing, 
filling, capping and labeling. 

S-815 flat-top chain consists 
of one-piece links which dove- 
tail with adjacent links to form 
a smooth, continuous carrying 
surface. Unique design results 
in longer chain life because 
pulling load is absorbed by 
the entire link during chain- 
sprocket contact, thus elimi- 
nating stress on pin. In 
addition, chain operates in con- 
ventional chain tracks, making 
it easily adaptable to new or 
existing machines. 

RC flat-top chain is preci- 
sion-made for gentle,  spill- 
free conveying. Special care is 
taken to assure uniform dis- 
tance between joint centers 
and top of chain so that when 
container progress is halted, 
continued travel of chain will 
not disarrange items being 
conveyed. 








Link-Belt RC crescent flat-top chain 
smoothly executes horizontal turns 


Link-Belt RC crescent flat-top 
chain simplifigs conveyor op- 
erations where materials must 
be carried around corners or 
recirculated. Its great strength 
and wear value permit chain 
to be used on long horizontal 


HEADQUARTERS FOR 
CHAINS, SPROCKETS 
is your nearby 
Link-Belt factory 
branch store or 
authorized stock- 
carrying distribu- 
tor. Write for 342- 
page Catalog 950. 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. 


conveyors and for heavy loads. 

Smooth, crescent-shaped top 
plates are of uniform thick- 
ness. In addition, all edges are 
beveled to protect bottles, jars 
and cans against tipping on 
turns or sudden stops. 


Universal crescent flat-top chain 
travels multi-plane conveyor path 





CHAINS and SPROCKETS 


To Serve Industry There Are 


Link-Belt Plants, Sales Offices, Stock Carrying Factory Branch Stores and Distributors in All Principal 
Canada, Scarboro (Toronto 13); Australia, Marrickville, N.S.W.; 
South Africa, Springs. Representatives Throughout the World. 14,311 


Cities. Export Office, New York 7; 





When inquiring check 7517 opposite last page 
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Link-Belt RC universal cres- 
cent flat-top chain is designed 
for multi-plane flexure. This 
permits the use of a single 
conveyor to clear machines or 
obstructions, since chain can 
operate in a variety of paths 
. circular, rectangular or 
irregular. Chain is equipped 
with smooth, crescent-shaped 
top plates and can handle 
loads up to 400 pounds. 
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GERBER'S BABY FOODS 
Made at Rochester with 


Frick Refrigeration 


These famous foods, described in the October Reader's 


® Digest, are revolutionizing the feeding of youngsters. 









We are proud to have furnished the cooling system for Ger- 
ber's new plant, where 500,000 jars of 
strained foods are packed daily. Installa- 
tion (full-automatic) by Mollenberg-Betz 
Machine Co., Frick Distributors at Buffalo. 
















Specify Frick refrigeration, air con- 
ditioning, ice making or quick freezing 
for that important cooling system of 
yours. Literature and estimates on ,re- 


quest: write today to 
3 1882 


O} 


ESBORO, PENNA. U.S.A. 






Three of Six Frick Ammonia 
Compressors at Gerber’s. 


When inquiring check 7518 opposite last page 


. . » for alphabetical index of all processes, mate- 
rials, services, and equipment discussed in this 
issue’s editorial columns and advertisements, look 
at page 126. “Quick-locator” starting on that page 
was a feature in FOOD PROCESSING years ago. 
It means extra work for the Editors, but it helps 
you, the reader, in finding what you want... ina 
hurry! 
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Truck's hot air system holds chocolate at desired 






levels over long hauls 


Delivery direct to customer’s storage, cuts costs. 
Molasses—even liquid chocolate—maintained at 
even temperature with tanks . . . 


heated by hot air 


Numerous processors are enjoying sav- 
ings and convenience of liquid chocolate 
delivered by tank truck ready for produc- 
tion use. Similar bulk delivery is offered 
for liquid sugar, corn, olive, cottonseed, 
and soybean oils, as well as lard, by a 
fleet of specially designed tank trucks 
operated by P. M. Mutrie Transport Inc., 
Waltham, Mass. One unit of the com- 
pany’s fleet of 500 units is shown here. 


Tanks of trucks delivering food materials 
have been designed in every detail to 
meet special requirements. Need for such 
precision in construction is emphasized 
in handling of liquid chocolate. For ex- 
ample, one ounce of water could ruin a 
30,000 Ib tank shipment. Cooling below 
112°F would permit it to solidify; heat- 
ing over 130°F will burn it. 

The first unit developed by Mutrie for 
liquid chocolate was of all-steel double 
shell construction. Temperature was 
achieved by placing heating coils around 


inner shell, then covering them with in- 
sulation and an outer shell. Hot water 
was piped through coil from self-con- 
tained heating unit. This tank of 3000 
gal capacity performed so well, a second 
improved unit of 3500 gal size was built. 
This has stainless steel inner and outer 
shell, fiber glass insulation and a duct 
system by which hot air from a heating 
unit maintains the liquid chocolate at 
proper degree. 


Truck tank delivery of all types of liquid 
materials permits easy, quick transfer to 
customer’s storage and cuts shipping costs 
by eliminating unnecessary handling and 
freight charges on containers. In many 
cases, deliveries are made to plants 300 
miles or more from point of shipment. 
Trucks can, of course, pick up shipments 
from tank cars, a valuable service to com- 
panies without sidings. 

Cleaning after each delivery is of vital 
importance in tank truck delivery. Typi- 
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Low moisture content steam is used to clean tanks 
after each delivery 


cal of Mutrie’s facilities are those at the Walling- 
ford, Conn., terminal. Here, from 20 to 30 tanks 
are cleaned every 24 hours. Up to 4312.5 lb of 
steam per hour are delivered by a package steam 
generator at a pressure of between 60 and 70 
psi. Generator has 500 sq yards of heating sur- 
face and is 125 hp. 


Generator’s electrically operated controls assure 
constant uniform steam pressure. Special baffles 
at top aid in providing steam of low moisture 
content. 


Besides the one at Wallingford, Mutrie has ter- 
minals at Waltham, Mass. headquarters, Spring- 
field, Mass., Manchester, N. H., Pawtucket, R. I., 
Woodbridge and Jersey City, N. J. Trucks operat- 
ing from these points serve New England and 
some eight additional states. 


(Bulk tank transport service is available from 
P. B. Mutrie Transportation, Inc., Dept. FP, Cal- 
vary St., Waltham, Mass. . . . or check 7519 on 
form opposite last page.) 





Generator's steam cleans 30 trucks a day—heats 
offices and storage area 
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New higher G.V.W.’s, new cast-spoke 
wheels, new full-air brakes, new bigger 
tire sizes in Chevrolet Task-Force Trucks! 


G.V.W.’s increased as much as 4000 lbs. for bigger 
loads, bigger profits! Chevrolet’s mighty Triple- 
Torque Tandem is more than ever the industry’s 
load-hauling champ—with G.V.W. hiked from a 
high 32,000 lbs. to a whopping 36,000 lbs.! In 
Series 5000H and 6000H models, G.V.W.’s have 
been advanced 1500 lbs. (to 21,000 lbs.) and in 
Series 7000 and 8000 models G.V.W.’s are now up 
1000 lbs. (to 22,000 Ibs.)! 

New cast-spoke wheels* are available on Chevrolet 
Series 9000 and 10000 trucks. These payload 
boosters are strong yet light, widely interchange- 
able, easy to service. 

New full-air brakes.* Safe straight-line stops with 
heavy loads are assured by these rugged brakes, now 
provided on Series 9000-10000 models. 

New bigger tire sizes.* New 11-22.5 tubeless tires, 
front and rear, or 10.00-20 tubed tires, are added 
assurance that 1957 Series 9000 and 10000 Chevro- 
let trucks are built from the ground up to haul 
your biggest load with ease! 

For all the news about sky-high payloads and 
profits, see your Chevy dealer. Chevrolet 
Division of General Motors, Detroit 2, Michigan. 


*Optional, extra cost. 


NEW CHEVY 

L.C.F. MODELS 

ARE SPECIALLY 
DESIGNED FOR 
MAXIMUM LOADS, 
EASY MANEUVER- 
ING AND SERVICING 


1. Compact length of the L.C.F. tractor (89% 
inches, bumper to back of cab) enables you 
to pull a long 35-foot trailer while holding 
overall truck length to less than 45 feet. 
Low height of L.C.F. cab means that the 
distance from the ground to the cab floor 
is shorter; entering or leaving is more 
convenient. 

Short wheelbase makes Chevy L.C.F.’s ma- 
neuverable trucks easy to wheel in and out 
of tight spots. 

Good weight distribution—more truck weight 
on the front axle means that extra load 
weight can be placed on the rear axle. 
Easy servicing is an added L.C.F. advan- 
tage; all engine components are quickly 
accessible. 





PROVED ON THE ALCAN HIGHWAY...CHAMPS OF EVERY WEIGHT CLASS! 


When inquiring check 7520 opposite last page 
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with BUSCHMAN 


Portable Conveyors 
FEATURING 


“QUICK-EEZ”’ 
Coupling 


SY 


IS A SNAP 


























Pick up... place... in line 
every time! With both ends the 
same, BUSCHMAN portable 
conveyor sections always match. 
No more swinging . . . no more 
shifting . . . no damaged hooks. 
Buschman ‘‘QUICK-EEZ” 
Coupling makes set-up or re- 
arrangement a snap... Saves 
time, space, labor . . . yet 
provides rigid support. Com- 
plete line in steel or lightweight 
aluminum. For conveyor con- 
venience and flexibility, order 
BUSCHMAN! Immediate de- 
livery from local dealer’s stocks, 


Write for Bulletin #15 today. 





THE E. W. BUSCHMAN CO. 


c-331-Ews 4411 Clifton Ave., Cincinnati 32, Ohio 


When inquiring check 7521 opposite last page 





For materials handling in the warehouse of a nationally known 
Indiana company, $2.15 per doz. canvas gloves averaged 5 
shifts wear. Edmont No. 151 Werx wore 20 shifts, reduced 
glove cost more than 38%. 


Edmonts reduce glove costs 38.8% 


AD mo In the case above, the Edmont Werx 
Ml fj 
Ai 
ff , 


gloves reduced costs because they fit 
the job. They are made of fine quality 
cotton impregnated with vinyl plastic 
which makes them very long wearing 
yet allows the hands to breathe. Their 
comfort, flexibility and non-slip grip 
make them ideal for shipping, receiv- 
io ing and other material handling. 
Werx 
No. 151 
Vinyl plastic 


Free Test Offer to Listed Firms: 
Tell us your operation, materials 








bay i d one : 
—. handled, temperature condition. With- 
Ed t out cost we will supply recommended 
mon gloves for testing-on-the-job. 
JOB-FITTED Edmont Manufacturing Company 


1212 Walnut Street, Coshocton, Ohio 
In Canada write MSA, Toronto 


GLOVES 


When inquiring check 7522 opposite last page 








The fing feero” Recirculated Ice Water System 
Eliminates using an Agitator Motor 





vant Dairy Products, Rock Island, IL. 


4 ''King Zeero’’ No. E-612-W Ice Builders in use at Sturte- 


Patented Built-In Louvers provide 

Automatic Agitation without power, 

using only the suction of the 
recirculating pump 


@ No propellers, submerged bearings, or extra 
pumps to give trouble. 


@ Sufficient velocity, turbulence and length of 
travel adequately cool the water on its way 
through the ice field. 


329.340 ICE WATER assured at all times 


@ The “King Zeero” delivers the COLDEST water 
LONGER, for less outlay. -- affords maximum 
economy in operation and maintenance. Smaller 
compressor needed lowers demand charge. 


The sales representatives of the leading lines 
of dairy and refrigeration equipment ike call 
on you will be glad to discuss details with you. 


|e A As as MONON a4) Ih fi ey a 


4300-14 W. Montrose Ave., Chicago 41, Ill. 


When inquiring check 7523 opposite last page 
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Push-button truck washing 


Push-button operated truck washers, for servicing 
fleets, are described in illustrated bulletin. Both 
water and shampoo cycles are initiated by this 
automatic method. Step by step pictures and brief 
description explains just how a complete job is 
quickly performed: (a) Cooling-and-wetting 
down; (b) shampooing; and (c) rinsing. Actual 
washing time is reduced up to 80%. Also empha- 
sized — is great volume of spray — a double 
pump delivering up to 40 gpm. Spray elevators 
lower and raise during cycle automatically. 

No tracks on floor are required. Washer installs 
in any building with minimum ceiling height of 
about two feet clearance over top of truck. Ele- 
vators can be made up to 48’. 

“Bulletin 55003” is issued by Choldun Mfg. Corp., 
Dept. FP, 331 East St., New Haven, Conn. When 
inquiring specify 7524 on form opposite last page. 


Piggy back magnesium flat car apron 
weighs 100 Ib, supports 25 tons 


Uses: As bridging between cars in truck-rail 
service and in other applications to aid movement 
of vehicles. 

Features: Weight is less 100 Ib. Magnesium 
welding process imparts strength to support axle 
loads of 50,000 Ib. Ramps are only 2” thick. Thin 
cross-section eliminates underclearance problems. 





For bridging between flat cars 
Description: Standard flat car apron measures 
30 x 56”. Other sizes are available. 


(Magnesium freight car aprons are available 
from Lite Line Industries Div. of Copperloy Corp., 
Dept. FP, 4103 Brookpark Rd., Cleveland 29, 
Ohio . . . or check 7525 opposite last page.) 
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Unload up to 50 tons per hour — 
from ‘push-button’ hopper cars 


Insulated, condensation-proof, units protect 
sugar, flour — cut delivery costs 
Uses: For transportation of sugar, flour and 


similar materials. 
Features: Unloading operation is closely con- 
i 


trolled by push-buttons on panel board located on 
side of car. Cars empty completely, without waste. 





The R. T. French Company required new plant facilities to meet increased consumer demand for French's 
Mustard, pet food and other famous products chose Souderton, Pennsylvania, for its plant site. 


THERE MUST BE A REASON... 


ee re | The R.T. French Company 1s building tts 
Ww eC new 213,000 sq. ft. Food Products Plant 
e 






Carload of 50 tons can be unloaded in as little as | IN PE NNS 7: LVA N IA 


one hour if receiving facilities can handle it that 


fast. 
power and light, and tax factors rated Pennsylvania 


favorably in all categories. 


Mr. Franklin J. Enos, Vice President 
of The R. T. French Company, 
Rochester, New York, explains why a 
Pennsylvania site was selected when it 
became imperative that his company 
build a large new food processing 5 
facility. Mr. Enos tells specifically 
why, after extensive surveys of other 
East Coast locations, the final de- 
cision named Souderton, Pennsylvania, as the location for 
his firm’s new plant. 


Description: Heart of system consists of two 
spiral conveyors built into bottom of car. They 
run parallel with bottom of discharge hoppers. 
One cross conveyor located in center of car takes 
the material away from the two longitudinal 
spirals and discharges it at one central point on 
either side of the car. Outlet discharge of car 

connects receiving inlet at customer’s plant. With 

this method it is unnecessary to have up to six 


4. “Availability of 38 acres of land strategically situated in a 
most desirable location. 


. “Impressive community attitude and citizen cooperation 
in the Souderton locale.” 





ee Mr. Enos, gratified by his company’s desirable new plant 
location, adds—**We have been aided greatly in this new 


project by the cooperation of the Reading Railroad, the Penn- 


receiving points constructed under tracks to re- | sylvania Power & Light Company, and Robert E. Lamb & 
' ceive material from discharge hopper of a regular | |. “Efficient transportation for the area, so vital in meeting Sons, Inc., the builders.” 

| hopper-bottom car. | nation-wide distribution needs. Your new plant can also benefit from the many, many advan- 
(“Push-button unloading” bulk cars are a develop- | 2. “Quick access to the Port of Philadelphia, one of the world’s tages you obtain with a Pennsylvania Location. For detailed 

i ment of J. C. Corrigan Co., Dept. FP, 35 Nor- | major ports with an enormous volume of shipping served information, write or call— 
wood St., Boston 22, Mass... . or for more infor- by more than 100 steamship lines. Pennsylvania Department of Commerce 
mation check 7526 on form opposite last page.) Main Capitol Building, 479 State Street 
| 3. ‘Major considerations of labor supply, local conveniences. Harrisburg, Pennsylvania 
Phone: CEdar 4-2912 

Special reports and tabulations, tailored to your specific location requirements, will be 


prepared upon request by engineering and economics specialists, covering: 
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. . . but there is a message 
for Big Wheels only on page 44 





LOAF 





Labor—Availability, skills, rates 
surplus areas. 
Markets—Consumer, industrial 
product, state, regional. 

Trans portation—Water, rail, 
truck, air transit time, costs. 


Building—Availability, sizes 
location, descriptions. 


Sites—Acreage, topography, util- 
ity services, photos, maps; indus- 
trial districts. 
Financing—Community-state in- 
dustrial building program, lease- 
purchase, commercial credit. 
Materials— Metals, industrial 
chemicals, wood, textiles, farm 
products. 


Minerals — Location, reserves, 
potentials, analyses. 
Water—Quantitative, qualitative 
analyses. 

Power—Capacity, network, in- 
dustrial services, costs. 
Fuel.—Coal, oil, natural gas ser- 
vice, costs. 


Industrial Representatives Available for Inspection Tours, Conferences and Consultations 


When inquiring check 7527 opposite last page 


Engineering — Schools, enroll- 
ment, specialization, research 
laboratories, services. 
Taxes—Inter-state and com- 
munity comparisons, assessment 
ratios, millages, corporate. 
Communities — Characteristics, 
size, regions, housing, schools, 
culture, recreation. 











i foil packaging has the 
advantage over most other industries 
in the extraordinary degree to which 
it can benefit from technological ad- 
vances in widely varying fields. 

This is due primarily to the in- 
numerable combinations of foil with 
other materials. There have been 
many improvements in aluminum 
foil itself since its packaging incep- 
tion. But its basic physical properties 
remain constant—and unexcelled. 
The great advances have been made 
in the coupling of these unique alu- 
minum foil properties with the strong 
points of the newest developments in 
papers, films, resins, waxes, surface 
treatments and cloths. By such 
combinations, laminated or coated, 
flexible packaging moves forward 
steadily and often spectacularly. 

In reviewing the materials section 
of a packaging encyclopedia, it would 
be difficult to find a material which 
has not been combined with alumi- 
num foil at one time or another. A 
similar review of a plastics encyclo- 
pedia would reveal a myriad of raw 
materials used in foil converting. The 
accompanying chart tabulates a few 
of the raw materials more commonly 
used in conjunction with aluminum 
foil. Such a wide selection of raw 
materials presents infinite possibili- 
ties in production of aluminum foil 
packaging. 

Technological advances in the 
chemical industry aside from pack- 
aging materials have also aided in 
the advance of aluminum foil pack- 
aging. Developments such as anti- 
mycotics, fungicides, antioxidants, 
and volatile corrosion inhibitors—in- 
stead of supplanting aluminum foil 
have actually expanded applications 
of foil packaging. 


©Reynolds Metals Company, Louisville, Kentucky 





Scientific progress in other fields 
reflects an increased need for alumi- 
num foil packaging—particularly the 
development of new products and 
processes by the food industry. Eco- 
nomical marketing of such products 
as gas-packed potato powder, ready- 
to-bake hams, and oven-ready biscuits 
is made possible by aluminum foil 
packaging. 

The trend toward convenience fea- 
tures in food packaging has found a 
willing ally in versatile aluminum 
foil. Rigid, pure aluminum foil con- 
tainers of many types, shapes and 
sizes are used to carry foods through 
the entire cycle from farm to table— 
cooking, freezing, shipping, retail 
selling, heating in the home oven, 
and serving. Other containers are in- 
cluded in prepared cake and bread 
mix packages to be used as baking 
pans. And laminated foil combina- 
tions are used for bags or pouches 
which are simply immersed in boil- 





ing water to cook or heat the contents. 

Looking into the future and the 
atomic age, aluminum foil is expected 
to play an ever increasing role. De- 
velopment of radiation sterilization 
and pasteurization will undoubtedly 
bring forth new developments in alu- 
minum foil packaging. 

Keeping abreast of new develop- 
ments and evaluating new products 
is an important phase of Reynolds 
continuous research program. As a 
pioneer in the aluminum foil pack- 
aging field, the Reynolds Metals 
Company can draw upon a wealth of 
experience in solving individual 
packaging problems as well as in de- 
veloping a complete line of products 
created by technological advances. 
If your problem is packaging, your 
Reynolds regional representative will 
be happy to recommend the proper 
aluminum foil combination. Or write 
to Reynolds Metals Company, Gen- 
eral Sales Office, Louisville 1, Ky. 





When inquiring check 7528 opposite last page 
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AMA Packaging Show features 
talks by Nielsen, Trelogan; 
375-exhibit exposition 


Attendance of some 30,000 is expected at the up- 
coming 26th Annual National Packaging Conference 
and Exposition in Chicago April 8-11, sponsored by 
the American Management Association. Conference 
portion will be held downtown at the Palmer House, 
and will explore the entire packaging field, empha- 
sizing the need for coordinated research, design, and 
development. 


Exposition will be held in the International Amphi- 
theater, where there will be 375 exhibits of pack- 
ages, materials, machinery, and equipment. High- 
light of exposition will be a complete aerosol pack- 
aging line. 

Conference will be opened by A. C. Nielsen, Jr., of 
A. C. Nielsen Co. with an analysis of packaging’s 
dominant position in today’s consumer market. Fol- 
lowing this will be a presentation of the problem 
of packaging such perishable products as dairy, poul- 
try, meat, fruit, and vegetable items, by Dr. Harry 
Trelogan of USDA's Agricultural Marketing Service. 


A case history on packaging quality and cost control 
will be presented in a panel discussion by four ex- 
ecutives of the H. J. Heinz Co. Another panel, made 
up of representatives of USDA’s Forest Products 
Laboratories will take up package design and test- 
ing procedures for pallets, wooden boxes and crates, 
and fiber and corrugated cartons. 


Future Packaging Clinics 


AMA will hold five additional meetings in the 
packaging field this spring, in which various prob- 
lems will be dissected and analyzed by lecture and 
group discussion. These clinics are: 

March 18-20, Chicago, The Packaging Engineer—What 
are his Responsibilities? 


April 29-May 1, San Francisco Control of Under- and 
Overfill in Packaging Lines 


May 15-17, New York, Equipment and Materials for 
Flexible Packaging 


June 12-14, New York, Preparation of New Packaging 
for Marketing 


June 24-26, New York, Packaging Research 


These clinics are limited to 40 participants, in an 
effort to achieve complete penetration of subject 
matter and to give registrants ample time to present 
and obtain solutions to their particular company 
problems. Full information can be obtained from 
American Management Association, 1515 Broadway, 
Times Square, New York 36, N.Y. 
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PACKAGING 
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Aluminum cans on a competitive basis 

Packaging Viewpoint 

Pacific Cherry ships liquids in fiber drums 

Outstanding developments in packaging during the past year 
Libby plant eliminates manual can handling 


Trends in packaging machinery, by Peters Machinery's 
Lyle Green 
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' VICTOR MUSCAT, who is 38 years old, is chief 


executive of several diverse companies engaged 
in the metal products, chemical and plastics 
field. Often called “The Toothpaste Tube 
King”, he is the world’s largest manufacturer 
of collapsible metal tubes, as the head of Victor 
Metal Products Corp. in Newport, Ark. He also 
is president of several other firms and chairman 
of the board of the Aluminum & Chemical 
Corp., a publicly owned company. 


The latest of Muscat’s expansions into new 
fields involves both of the aforementioned com- 
panies, for which he sees vast market for alumi- 
num in the manufacture of cans and “roll-up” 
tubes. 


At the present time, the two companies in 
Newport, Ark., are undergoing an extensive 
expansion program, including construction by 
the Aluminum & Chemical Co. of a new plant. 


Victor Metal Products will use the basic mate- 
rials produced in the new facilities. These are 
the aluminum discs or slugs; flat and solid for 
can fabrication, cupped for tubes. 


New facilities using impact-extrusion 


process and automation to put... 


PA CKACI NG 
SECITION 


Aluminum cans 
on a competitive basis 


VICTOR MUSCAT 


President, Victor Metal Products Corp. 
Board Chairman, Aluminum & Chemical Corp. 


Today, cans made of aluminum are a negligible 
factor with respect to the total can industry which 
last year (1956) turned out some 42,000,000 tin- 
plated steel cans. 


The major drawback to aluminum’s growth in 
these fields in the past has been its higher price 
structure in relation to steel. Aluminum cans 
could not be priced competitively with steel cans. 


But this situation should shortly be overcome. 
With the price barrier being broken, past objec- 
tions will be obviated, and aluminum cans, priced 
competitively with other types, should capture a 
sizeable market in the years ahead. 


A new process for fabricating aluminum cans, 
based upon a process hitherto used in the pro- 
duction of toothpaste tubes, will be used by Victor 
Metal Products. It is known as the impact-extru- 
sion process by which, in a single operation, a 
seamless can is punched out of the disc, or slug. 
A new plant using a new and completely auto- 
matic continuous casting process should be opera- 
tional by mid 1957. 


This simplified can-making method, in addition to 
the automated process for fabricating the basic 
aluminum materials, should prove a significant 
factor in making aluminum cans competitive with 
the steel variety which are now made from flat 
sheet with the side seams soldered. 


When in full production sometime in 1958, we 
fully expect to be producing aluminum cans that 
are priced no higher than their steel counterparts. 


With the problem of price resolved, the inherent 


characteristics and advantages of cans made of 
aluminum will unquestionably result in ever wid- 
ening markets. 


Aluminum possesses none of the disadvantages in- 
herent in competitive metals used as containers, 
and several outstanding advantages. 


These include ease-of-fabrications, lack of seams, 
non-rusting characteristics, and lightness of 
weight. These help to reduce handling and dis- 
tribution costs, contribute to attractive appear- 
ance, and increased shelf life. 


The internal lining on steel cans tends to break 
down, often within about six months time, and in 
beer, for example, the beverage tends to absorb a 
steely, or metallic taste. The aluminum can lining 
does not have this tendency. But even should this 
condition occur, for one reason or another, it will 
not impart a foreign taste to the beer. 


The brewery industry, in which the trend toward 
cans has been accelerating, should make big use of 
aluminum cans, because of their advantages. Alu- 
minum will, as has been borne out by tests, ex- 
tend the shelf life of beer twofold. 


At the present time, a major brewery out in Colo- 
rado, following tests extending over two years, 
is constructing manufacturing facilities for the 
production of aluminum cans for its own captive 
use. 

An additional feature, possessed by the aluminum 
can over the steel can, is the ease with which. the 
aluminum type can be salvaged, re-smelted, and 
used again. 
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High potential for foods in aluminum 
“roll-up"’ tubes awaits development 


offer of 15,000 free tubes 


gives processors chance 
to make maket tests 


I truly believe that American food processors, 
in my opinion, are missing the boat insofar as 
these collapsible metal tubes are concerned. 


The convenience factor alone inherent in these 
fold-up tubes presages a tremendous potential for 
the food industry. In recent years the trend to- 
ward this type of packaging for such products 
as catsup, mustard, salad dressings, sandwich 
spreads, jams, jellies, anchovy paste and other 
spreads has spread across the European Continent. 


I feel so certain of the huge potential that lies 
in store for such tubed foods that I am offering 
15,000 printed collapsible metal tubes free of 
charge in any established food company that will 
correctly package and support with advertising 
and promotion any food item, other than an- 
chovy paste, in these metal tubes. 


Advantages of tube packs for semi-solid foods 
include lightness of weight, ease of use, complete 
and sanitary protection of the food contents, abil- 
ity to dispense just the right amount in almost 
automatic manner — just squeeze slightly — and 
the ability to incorporate various shaped openings 
for dispensing the food item in design form. 


Moreover, tubed foods are safe to use by even the 
youngest child. Using peanut butter for example, 
a parent need not worry about her young child 
using a knife to spread this product. The peanut 
butter can be spread right from the tube. 


Lastly, tubes will extend the shelf life of such 
food products many-fold, being self-sealing and 
resistant to the entry of air and light. 


Inquiries concerning aluminum can and 
“Roll-up” tubes can be directed to Mr. 
Victor Muscat, Victor Metal Products 
Corp. (Residential Office), Sherwood 
Ave., Greenwich, Conn. 
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Improved 21-station filling machine offers easier 
adjustment, greater accuracy than ever before 


You can now package your viscous 
or semi-solid products with new 
speed and economy. 

The new Model RPC-21 gives you 
smoother, uninterrupted production 
through 10 advanced design changes. 
They mean more accurate filling at 
higher speeds, easier filler control 
and reduced maintenance. All 
changes have been production-line- 
tested on millions of cans in one of 
the nation’s largest canning plants. 

So before you buy your next filler, 
consider these 10 important ad- 
vantages: 


1. Smoother container handling 
with plastic infeed screw. 


2. Feather - touch, non - abrasive, 


THE PFAUDLER CoO. 


electro-pneumatic “‘no container- 
no fill’? control. 


New positive - positioning filler 
valve control, easily adjustable. 


New adjustable, double-open- 
track container path through 
filler. Container tilt can be con- 
trolled to compensate for cen- 
trifugal force, preventing prod- 
uct throwout. 


New accuracy-of-fill control 
mechanism, conveniently located 
for safe, easy, and quick adjust- 
ment. 


Complete adjustment of fill 
through full range of cylinder 





without additional parts. 


7. Precise synchronized transfer of 
filled container to auxiliary or to 
closing equipment. 


8. Splined shafts throughout—no 
keys or pins to fail. 


9. Access to all gears and shafts 
through base of filler. 


10. New simplified changeover for 
different container sizes. 


All Pfaudler fillers offer you many 
primary benefits—such as faster fill- 
ing, low operating cost, easy clean- 
ing, and accurate filling. For detailed 
information, contact your Pfaudler 
representative. Or, write to us direct. 


ROCHESTER 3, N.Y. 


When inquiring check 7529 opposite last page 
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What's new in products and package design. . . 
a pictorial presentation . . . 





Pre-formed, ready-to-fry sausage patties... 


. . . are now offered in unique package by St. Louis Independent Packing Co. Package is cylindrical 
fibre can with metal ends—featuring draw-string for easy opening, aluminum foil lining for neat 
removal of contents and flavor protection, and replaceable cap for re-use. Foil lining and label 
are by Reynolds Metals Co., 2500 S. Third St., Louisville, Ky.—cans by Sefton Can Co., Div. of 
Container Corp. of America, 3200 Big Bend Blvd., St. Louis, Mo. 
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To guard against sampling... 


. . . or switching price-stamped caps come these skin-tight cellulose seals, already finding ready 
acceptance from many firms. Seals prevent evaporation of volatile products, staining of labels 
from rough handling and leakage. They can also be used for slogans, promotion, discount deals, 
etc. Supplier is Celon Co., Dept. FP, Medical Arts Bldg., Muscatine, lowa. .. or for more informa- 


tion check 7530 on form opposite last page. 
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Essential vitamins for dogs... 


. » . are now attached without extra charge to every can of Bonnie Dog Food, a Pacific Coast 
product. Pet owners simply tear open packet and sprinkle vitamins over animal's dinner. Vitamins 
included are A, B;, Bz, Bs, D, Niacin, and Calcium Pentothenate. Actual contents are soy bean 
flour, irradiated dry yeast, riboflavin, pyridoxine hydrochloride, and thiamine mononitrate. Net 
weight of ingredients is one-half gram. 
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Another 'boil-in-bag’ dinner... 


. . + is being marketed under "Ranch Plate" label by Texas 
Brands, Inc. of San Antonio. Pre-cooked, vacuum-packed, 
frozen meat and vegetable dinners are merely dropped in 
boiling water for one to five minutes to prepare. Bag is 
laminated with polyester to withstand this heat. Carton is 
by Western-Waxide Specialty Packaging Div., Crown Zeller- 
bach Corp., Dept. FP, 2101 Williams St., San Leandro, Cal. 











Model 34F or 34F-20 are 
automatic Fillers and Cap- 
pers for nesting cups with 
either insert lids or cover-all 
lids in sizes from 4 to 32 oz. 
Variable speed drive allows 
speeds from 18 to 58 cups 
per minute. 




















available. 


Model 60 is a fully auto- 
matic machine that dis- 
penses % oz. or 1 oz. nest- 
ing-type cups, fills and caps 
them—all in one continuous 
operation—at speeds from 
35 to 75 per minute. Ideally 
suited for both cream and 
condiments. 


ANDERSON equipment 





Anderson Packaging Machinery and Sani-Lok Fittings 
have been proved in actual use in food processing 
plants. They can greatly speed tedious, time-consuming 
operations, and because all parts that contact food 

are of stainless steel or nickel, meet rigid sanitary 
requirements. This equipment, designed by men 
experienced in packaging food products, is precision 
made for accuracy and operator convenience. 

Mail the coupon below for full information. 






Model C-2 Hand Filler for 





Model 178 Foot Capper 
for use with hand fillers. 
Very little effort required 
even to cap large 16 oz. 
cups. Model 129-A 
Power Capper also 


all shapes and sizes of con- 
tainers. Dispenses up to 16 
oz. per stroke. Easy to oper- 
ate... easy to clean. 




















Model 377 Semi-Automatic 
Filler. Will fill up to 30 con- 
tainers per minute. Power 
agitator assures continuous 
flow of product. 





Model 134 Portable Bagger with 
blower. Easily adapted to various 
size bags. Smooth performance at 
low cost. 





















Model 157 Utility Table built to the 
highest sanitary requirements. Extra- 
sturdy with stainless steel working 
surface. 


Model F Sani-Lok Fittings for popular 
sizes of flexible plastic tubing. Joints 
will stay tight beyond the burst pres- 
sure of the tube. 










To: Anderson Bros. Mfg. Co., Rockford, Ill. 


Please send Bulletin No. 3-45 





. . is now being marketed nationally by Swift & Co. of 
Chicago. Three flavors are made: mild cheddar, sharp ched- 
dar, bluelle. Refrigeration is not needed. Tubes are made 
of natural, transparent polyethylene printed in two colors, 
each flavor having different color combination. Flat cap is 
large enough for price stamp. Tube supplier is Bradley Con- 
tainer Corp., Dept. FP, Maynard, Mass. 


Cheese topping in plastic tubes... 
| 





When inquiring check 7531 opposite last page 
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ANGELUS 


CAN CLOSING MACHINES 


Three important reasons why canners and can 
makers the world over are swinging to Angelus 
Can Closing Machines — LOWER FIRST COST 

— LOWER MAINTENANCE — HIGHER PRODUCTION. 


The outstanding performance of Angelus 
seamers is the result of more than 45 years of 
experience as a specialization. Angelus is 

the nation’s only manufacturer exclusively 
producing automatic round can closing 
machines. A wide range of Angelus seamers 
and accessories meet all round can closing 
requirements for liquid or solid products 
from 30 up to 500 cans per minute. 


Write today for complete details. 
Specify products, can dimensions and 
capacity requirements. 


FUG ENU}S 


Sanitary Can Machine Company 





When inquiring check 7532 opposite last page 
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SHIP LIQUIDS IN FIBER DRUMS 


Pacific Cherry handles maraschinos without leakage, 
gains brand identification, freight savings 


Fiber drum has brand identifica- 
tion in green __ silk-screening. 
Cherries in syrup are filled into 
drums by pumps, or manually as 
shown here for inplant use 


SHERWOOD ROSENBERG 
JACK HARRIS, Partners 
Pacific Cherry & Fruit Co. 
as reported by KARL ROBE 
Associate Editor 


Fiber drums are being used in Los An- 
geles for the bulk shipment of liquids. 
One of the first users is Pacific Cherry & 
Fruit Co. of Los Angeles, who changed 
over from wooden barrels in April, 1956. 
The drums, with polyethylene bagliners, 
have exhibited no leakage or seepage 
in commercial channels. Pacific Cherry ships 
the maraschinos throughout the West. 


Wooden barrels weigh about 50 lb each, 
to 10 lb for the fiber drums. This 40 lb 
differential amounts to over 80c per drum 
in freight savings to such points as Salt 
Lake City, and Seattle. 


Fiber drums are easier to handle in plant, 
because of light weight. In addition, no 
tools such as hammer or hoop driver, are 
needed to snap the top into place. Only 
a quick flick of a screw driver is needed 
to open the drums. 


Another big advantage in using the fiber 
drums lies in the fact that no spillage 
occurs when they are opened—in con- 
trast, when barrels were used, loosening 


FOOD PROCESSING 













the hoops often caused syrup to run out onto floor. 
This was formerly one of the biggest complaints 
Pacific Cherry had from its bulk customers. 


Brand identification is easily established with 
the drums, since each drum carries a silk-screened 
brand, and product name. Since the drums are not 
returned, the customer always receives a clean, 
new container, contrasted to the unbranded, re- 
used barrels formerly shipped. 

The fiber drums for liquid shipments meet the 
specifications in Consolidated Freight Rule No 41. 


(Rheem fiber drums are manufactured by Rheem 
Mfg. Co., Dept. FP, 4361 Firestone Blvd., South 
Gate, Calif... . or for more information check 


7533 on form opposite last page.) 
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of vour product! 





e BEAUTIFY ... PROTECT... 
PROMOTE! 


e@ CRYSTAL CLEAR VISIBILITY 
STIMULATES IMPULSE SALES 


e@ ATTRACTIVE RE-USE FEATURES 


Complete product protection... 
safe for foods, dairy products and 
hundreds of other packaged items. 


Patented vapor-proof double seal 
locks in flavor and freshness. 


Designed for use on automatic 

filling, dispensing and capping 
equipment. Light weight, compact 
nesting solve inventory and 
handling problems. 


Investigate Flexeel now for your 
product. Stock shapes and sizes or 
custom design for your needs. 


Write for Flexeel¥ Facts Bulletin 


*Trademark of BUCKEYE MOLDING COMPANY 
205 S. Third St. Miamisburg, Ohio 


All Flexeel closures and containers 
covered by U. S. Pat. No. 2,614,727 
and Canadian Pat. No. 491,813. 


LEAKPROOPF 






é 





PLASTIC CONTAINERS 





When inquiring check 7534 opposite last page 
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outstanding developments in packaging 








Polyesters make strong bid... 


. . . for convenience foods packaging. First commercial 
application was by Luchow’s of New York City, early 
last year for their heat-in-boiling-water dishes. Others 
have since followed suit. DuPont’s Mylar is the film 
used, a tremendously tough polyester, which will with- 
stand heat of boiling water for hours without injury to 
film or contents. Biggest drawback initially, to use of 
Mylar, was its inability to heat seal—solution has been 
the use of heat-sealable laminates, or special adhesives. 
This drawback has been turned to advantage in some 
cases, however—the laminates sometimes have desirable 
properties not previously found in any film. 





The past year has been a particularly active 


one for packaging technology. As part of this 


to the food processing industries 


Minnesota Mining & Manufacturing has also introduced 
a polyester film, trademarked “Scotchpak”. This film is 
heat-sealable, and in tests has withstood pasteurizing 
temperatures (200°F) for 45 min. 3M feels that modifi- 
cations of this film may soon be able to withstand re- 
torting temperatures and pressures required for normal 
canned foods. The present film is serviceable for general 
use, frozen packs, and could also be used for foods pre- 
served by radiation. 


(Mylar is product of E. I. du Pont, de Nemours & Co., 
(Inc.), Dept. FP, Wilmington 98, Del. . . . or for more 
information check 7535 on form opposite last page.) 


(Scotchpak is product of Minnesota Mining & Manu- 
facturing Co., Dept. FP, 900 Fauquier St., St. Paul 6, 
Minn. . . . Check 7536 opposite last page.) 


‘Tetra-Pak’ comes to America .. . 


. under license from Swedish inventors, Akerlund & 
Rausing, by both Crown Zellerbach and Dobeckmun. 
This unique package is used principally in Europe for 
dairy products, seems to be catching on in this country 
for fruit juices as well. Package is actually a poly-lined 
kraft tube, sealed at each end—with seals perpendicular 





featured section on Packaging, the editors of 
FOOD PROCESSING have selected for review 


those developments felt to be of particular value 


to each other, so that container resembles a pyramid. 
The container is formed on same machine which fills 
it, resulting in substantial savings of up to 50% over 
conventional milk filling operations. Principal use to 
date seems to be in single serving sizes for lunchrooms 
and cafeterias. 

(Samples available from Crown Zellerbach Corp., Dept. 
FP, 343 Sansome St., San Francisco, Calif.; and the 
Dobeckmun Co., Dept. FP, 3301 Monroe St., P. O. Box 
6417, Cleveland 1, Ohio. Check 7537 opposite last page.) 


Automatic cartoner for fish sticks... 





. was developed for the new Gorton’s of Gloucester 
plant. Unit, which should have potential for many other 
products, inserts the fish sticks in double layers at rates 
up to 100 cartons/min. As seen on diagram, “pushers” 
are used to take fish from conveyor to trays, then into 
cartons. 


Principle of operation has been used in past for carton- 
ing such items as small bottles of vanilla, but not for 
such fragile food products as fish sticks. 


(Cartoners are manufactured by R. A. Jones & Co., 
Inc., Dept. FP, P. O. Box 485, Cincinnati 1, Ohio... 
or for more information check 7538 opposite last page.) 
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Bottles live much longer . 





. when they’re treated after each return with new 
coating process introduced last year. Immediately after 
washing, bottles are sprayed with special protective 
compound (a modified silicone) which imparts certain 
degree of lubricity to glass surface. Appearance is also 
improved, since dirt-filling scratches are minimized. 


Breakage has been reduced over 20% in test applica- 
tions. Filling speeds can also be increased, due to greater 
strength of bottles. 


(Process is available from Brockway Glass Co. (see page 
112) and Thatcher Glass Manufacturing Co., Inc., Dept. 
FP, Elmira, N.Y. Check 7539 opposite last page.) 


Liquids in poly-lined cartons 


. is another packaging technique meeting with good 
acceptance. Initial tests were made by creameries, al- 
though idea has potential in many applications. 


Obvious advantage for creameries is elimination of milk 
cans, which occupy same space, full or empty, and must 
be kept scrupulously clean, no matter what the cost. 
The polyethylene-lined fiber container is stored flat un- 
til use, and is disposable afterwards. Cream is also said 
to have 50% more refrigerated storage life in cartons 
than in cans. 


Liners are made with spout in one corner—after filling, 
spout is twist-tied and 
cord left hanging out of 

. f carton after latter is 
sealed. To open, cord is 
pulled, which brings 
spout out through corner 
of opening of carton. 


(Cartons of this type are 
made by Chase Bag Co., 
Dept. FP, 309 W. Jack- 
son Blvd., Chicago, IIl.; 
Lawrence Paper Bag 
Co., Dept. FP, Lawrence, 
Kansas; and Container 
Corporation of America, 
Dept. FP, 38 S Dearborn 
St., Chicago, Ill. Check 
7540 on form opposite 
last page.) 





(Continued on next page) 
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Taking the Guesswork out of Commercial Processing 


The “Sterilmatic”* in-can 
method of processing gives canners everything 
they need to maintain highest uniformity and 
quality standards with dependable regularity. 

It literally takes the guesswork out of steriliz-. 
ing and quality control. Now canners control time 
periods and temperatures to predetermined meas- 
urements of unbelievable accuracy. Instruments 
and controlling devices allow any selective degree 
of temperature to be maintained with utmost de- 





General Sales Offices: 


pendability. The continuous flow of canned foods 
is fast, smooth and gentle. Efficiency is unmatched. 
Product texture, taste, color and nutrients are 
preserved as with no other cooking method. 

See how the FMC “Sterilmatic’’ Continuous 
Pressure Cooker and Cooler can fit into your 
present operations. Just call your nearest FMC 
representative, or write for full information. 
There’s no obligation. 

*Trade Mark—Reg. U.S. Pat. Off. 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division 


WESTERN: SAN JOSE, CALIF. * EASTERN: HOOPESTON, ILL. 


When inquiring check 7541 opposite last page 
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BRER 
RABBIT 
TRAVELS 
Fi RST CLA ss! Penick & Ford Ltd., Inc., 


New Orleans, La., world-famous for their Brer Rabbit 
molasses and syrup and one of the largest producers of 
these products, recognizes the important role of the ship- 
ping container in maintaining the purity of their prod- 
ucts. That’s why they use Inland ‘‘protection-eered”’ 
drums and pails, with sanitary linings specially formu- 


*the right container, with the right lining for your product 
INLAND STEEL CONTAINER COMPANY 


“Another product safely shipped in 
Inland ‘protection-eered’* containers”’ 


lated to protect their products against contamination 
from the time they leave the shipping dock until they 
reach the customer’s plant. 

Is your present package delivering the quality you 
ship? Find out how Inland Steel containers, tailor-made 
for your product, put quality control into your package. 
Write today to Mr. Robert Boecher, Room 336F. 





Division of Inland Steel Company, 6532 S. Menard Ave. * Chicago 38, Ill. 
Plants: Chicago * Jersey City * New Orleans ° Cleveland & Greenville, Ohio 


Full line of steel and stainless steel shipping containers, including gal- 
vanized and heavy duty ICC drums. 





“It's Better to 
Ship in Steel” 


ed 





When inquiring check 7542 opposite last page 
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Packaging Developments 
(Continued from preceding page) 





Adhesives in coil form 


. eliminate much of the mess from packaging lines, 
since the need for glue pots is obviated. Adhesive 
“rope” is fed into sealer, and melted just before use. 
Uniformity is assured, since there is no evaporation or 
settling of glue, and adhesive is ready to use as it 
comes—with no mixing or weighing. 


(For more information contact United Shoe Machinery 
Corp., Dept. FP, 140 Federal St., Boston, Mass. . . . or 
check 7543 on form opposite last page.) 


Built-in meter for cartons . 


. dispenses contents 
in pre-measured amounts. 
Metering unit is incor- 
porated into carton by 
manufacturer, doesn’t 
necessitate changing size 
of container. Technique 
has application for near- 
ly any free-flowing solid 
material, such as sugar, 
cereals, coffee, cocoa, 
dog food, etc. Cost 
added is about %4c per 
carton. 


(Meter inventor is 
United States Metered 
Container Corp., Dept. FP, 527 Madison Ave., New 
York 22, N. Y. .. . or for more information check 
7544 on form opposite last page.) 
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Mechanizes 
Small Runs 
Saves Labor 


Immediate 
Delivery 
from Stock 





VERSATILE. This Elec-Tri-Pak vibra- | 


tory feed net weigher packages 
most dry foods, candies, chemicals, 
seeds, soaps and many other prod- 
ucts. Fills any style container. 
Weight range 2 oz. to 5 lbs. Produc- 
tion up to 20 packages per minute. 


AUTOMATIC. Weighs and discharges 


automatically. Just hold the pack- | 


age under the spout. Sets pace for 
the operator. Anyone can run it. 


ACCURATE. Weighs within +% oz. 


on most applications. 


OWN IT FOR 32¢ PER DAY! It’s 
a fact—you can own this machine 
for only 32¢ per working day, taking 
into account tax savings. It’s a real 
profit-builder. 


TRY IT FREE AND SEE. You can 
have this machine on a 30-day free 
trial basis to see if it’s the answer 
to your need. 


GET THE FACTS TODAY. Let us 
send you literature, machine cost 
calculator, trial order form, pay-as- 
you-package plan details—all the 
facts and figures. There is no obli- 
gation. Write: 






TRIANGLE | 
PACKAGE MACHINERY CO. 


6638 W. Diversey Ave., Chicago 35, lll. 
Better Packaging Machines .... Since 1923 


When inquiring check 7545 
opposite last page 
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Unit fills double pillow packages 
of cake mix — 100 per minute 


Unit handles double or reverse tuck cartons, 
glued type or combination of both 


Uses: For packaging a wide range of food 
products in straight or reverse style tuck cartons, 
glued cartons, or a combination of both types. 


Features: Great flexibility of operation plus 
continuous motion for smooth product insertion. 





Continuous motion bucket feed cartoner is fully 
automatic from hoppering to loading 


Machine is fully automatic from hoppering, clos- 
ing or gluing the carton, to loading the product. 


Description: Machine’s performance is indi- 
cated in filling double pillow packages of cake 
mix at speed of 100 per minute. It has automati- 
cally controlled ‘‘no-product, no-carton” device. 


(Automatic bucket feed cartoner is built by Con- 
tainer Equipment Corp., Dept. FP, 78 Locust Ave., 
Bloomfield, N. J... . or for more information 
check 7546 on form opposite last page.) 


Compact film sealing machine 
maintains temperatures to 550°F 


Uses: For heat sealing frozen foods, meats, 
cheese, and similar products. 


Features: | Complete unit combines a heat sealer 
with cellophane roll dispenser and cutter. Seven 
18x20” storage drawers are provided for pre-cut 
cellophane. 


Description: Stainless top measures 33x261/”; 
height 36”. Electric supply used is ordinarily 
110-120 v AC, although other requirements can be 
met. Sealing plate has a 500 w element and main- 
tains temperatures from 150 to 550°F. 

(Model PT-3 is built by J. B. Dove & Sons, Inc., 
Dept. FP, Willard & Collins Sts., Philadelphia 
34, Pa. . . . or check 7547 on form which is 
located opposite last page.) 
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THE FOUR AREAS WHEREIN KINNEY 





HIGH VACUUM OFFERS EXTRAS FOR YOU 
VY QUALITY OF PRODUCT 





“/ UNIFORMITY 





</ INCREASED PRODUCTION 





¢ SOUND ECONOMY 





Relatively few products require the ultimate in High Vacuum 
which KINNEY Equipment makes available . . . many require- 
ments are as individual and unique as your appetite. That's 
why there’s such a broad range of sizes and models in the 
KINNEY line ...TO PROVIDE A PRESCRIPTION ANSWER 
TO YOUR VACUUM PROBLEM. Thus, you benefit with Pumps 


you can “custom tailor” to your needs. . 


. Pumps that assure 


the quality, uniformity and low cost of the product plus im- 
portant savings of time in production. 


HIGH VACUUM 
PUMPS 


The range of sizes in KINNEY Oil 
Sealed Mechanical Pumps extends 
from small laboratory units devel- 
| oping pressures to 0.2 microns to 
large production two-stage Me- 
chanical Booster Pumps providing 
ultimate pressures of 0.1 micron. 
Additionally, there is a full range of 
| sizes in high performance Diffusion 
Pumps in both Fractionating and 
Non-Fractionating Types. 
| 
| 


THE NEW 


FACTS 


Write for full in- 
formation on 
KINNEY High 
Vacuum Pumps 
Chl A ae a 
High Vacuum 
Pete 






| Name 


Company 





® 


VACUUM 
SYSTEMS 


Completely engineered, custom-de- 
signed systems for speedy, low cost 
Dehydration and Deaeration. High 
performance equipment for Vacuum 
packing of meats, curing of Dried 
Fruits and Vegetables and process- 
ing of “Vacuum” packed foodstuffs. 
Special equipment employing Vacu- 
um for increased automation in proc- 
essing and packaging. 


| KINNEY MFG. DIVISION 
M | YORK AIR BRAKE COMPANY 
GET THE | as71wasmincron STREET +» BOSTON 30 + MASS. y) 
| 


Kindly send me literature describing new developments in 
() KINNEY High Vacuum Pumps 


(0 KINNEY High Vacuum Systems 








LODO nin DG ccm 


When inquiring check 7548 opposite last page 
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WIN IN THE BATTLE 


OF BRANDS 





CORRUGATED AND 
SOLID FIBRE BOXES « FOLDING CARTONS 
KRAFT PAPER AND SPECIALTIES 
KRAFT BAGS AND SACKS 





fm GAYLORD CONTAINER CORPORATION «* ST. 


There are more than 150,000 brand 
names registered in the United 
States— competing for the customer's 


attention. 


In this “battle of brands” brightly 
printed Gaylord Boxes are a vital link 
in the chain of visual impressions that 


pays off in sales. 


This is true because Gaylord excels in 
printing. Gaylord has the specialized 
experience and equipment to make 
quality boxes do their selling best — 
with your brand name accurately ex- 


pressed in eye-catching colors. 


Put Gaylord Boxes on your selling 
team. Call your nearby Gaylord office. 


LOUIS 





When inquiring check 7549 opposite last page 
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Full immersion in automatic dip tank 
assures tighter shrink-wrap 


Film applied to meats, cheese, poultry is 
uniformly skin-tight 


Features: Complete automatic immersion of 
shrink-wrapped meat, cheese and poultry results 
in film covering being uniformly skin tight. 


ii 





Tank gives packages complete, timed immersion; 
occupies only 3 sq ft of space 


Original strength of film is retained and appear- 
ance of finished package enhanced. Better wrap 
application also favors longer shelf life. 


Description: Tilting of platform drops prod- 
ucts into tank on a timed operating cycle. Con- 
trolled travel sequence of paddle, which pushes 
products, assures each shrink-wrapped package im- 
mersion for the same interval. Usual immersion 
is 114 seconds. Both steam-heated model and elec- 
trically-heated model are thermostatically con- 
trolled. Tank hood can be vented to exhaust duct. 
Construction of unit is stainless steel throughout. 


(Automatic full immersion shrink tank is a de- 
velopment of Amsco Packaging Machinery, Inc., 
Dept. FP, 31 48th Ave., Long Island City, N.Y. 

. or check 7550 on form opposite last page.) 


| don't look now— 
y 


. . . but there is a message 
for Big Wheels only .. . 
on page 44 
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MOISTURE 


ANALYSIS 
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DIETERT- DETROIT 
MOISTURE TELLERS 















Quickly determine 
the amount of 
moisture in any 
material . . . solid 
granular, liquid or 
semi-liquid. Con- 
trol raw material 
costs. Control 
quality and costs 
in the processing 
of foodstuffs, fi- 
bres, tobacco, 
chemicals, soaps, 
and many other 
materials. Easily 
operated without 
involved compu- 
tations! 


12 PAGE CATALOG 


CATALOG NUMBER SL-1 sent 
without obligation. Lists various Ow 
models to suit material to be tested 

for moisture. Includes data on 
Dietert-Detroit drying ovens, 

speed desiccators, etc. 


HARRY W. DIETERT CO. 


CONTROL EQUIPMENT 





9330 ROSELAWN DETROIT 4, MICH. 


Send me Moisture Testing Catalog SL-1 
NAME edinmmnial bane 
COMPANY seal 


ADDRESS aa ; pn 
CIN set eae pea —— 














When inquiring check 7551 
opposite last page 
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PACKAGING 
SECITION 


Considering nitrogen-pack for your products? 


Here's easy way to make test 


Apparatus assembled from low-cost 
components, readily acquired 


Processors can determine the feasibility of nitrogen 
packaging for their products effectively and at reason- 
able cost. Tests can be performed with an assembly 
of components easily acquired; 1) cylinder of 
nitrogen; 2) regulator; 3) flow meter; 4) 10’ or 
so of hose; 5) 12 to 20” of copper tubing. 


SEAL BAGS 
IMMEDIATELY 
AFTER GASSING 





Apparatus fills test bags of food with nitrogen 


Proceed with test by: 1) Injecting nitrogen into 
film bags (polyester, etc.) into which product has 
been placed, and seal. 2) Store for interval of days 
or weeks or for minimum shelf life desired. 


Bags should be observed at regular intervals. Samples 
of product in present packages should be at hand so 
that both regular and nitrogen packs can be com- 
pared, Factors to be considerd in evaluating the 
result of test on nitrogen-packed samples: a) Was 
oxidizing atmosphere thoroughly purged? b) Was 
nitrogen retained properly by quick sealing? c) Did 
packaging material retain nitrogen or was it too 
permeable for this packaging method? 


It is important that certain precautions be taken in 
purging each bag: a) Inject nitrogen, replacing 
atmosphere completely with gas; b) determine air 
volume of bag (total volume minus food volume). 
Based on this, the amount of oxygen should be two 
to five times as much. It will be desirable to try 
different volumes of gas to determine amount needed 
for specific shelf life desired. As different foods 
have different rates of gas absorption some will re- 
quire greater volumes of gas. 

(Nitrogen, plus additional data on gas packaging, 
is available from National Cylinder Gas Co., Dept. 
FP, 840 N. Michigan Ave., Chicago 11, Ill... . or 
for more information check 7552 on form opposite 


last page.) 
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PACKAGING 
PROBLEMS ? 














Send for this interesting, illustrated BULLETIN No. 
100 showing how the Union Special Style 60000 D 
bag closing machine can help you solve many pack- 
aging problems: 
@ FAST—Speed to match output of standard filling and weighing 
equipment. 
@ NEAT— Produces an eye- pleasing sales - stimulating package 
with high merchandising value. 
@ ECONOMICAL—Operating cost per bag is ata minimum... 
uses inexpensive cotton thread and paper tape. 
@ VERSATILE—Adijustable for a wide range of bag sizes, short 
or long runs. 


Write for BULLETIN No. 100 to get the complete 
facts on this machine ... and how it can do a better 
closing job for you. 


“DUBL-TAPE" 





MACHINE COMPANY 


432 N. Franklin St., Chicago 10, Illinois 





When inquiring check 7553 opposite last page 
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FILLING %& 
MACHINE ° 


..~ You can buy 
several for less 
than the cost of 
one big machine 


Another first for Hope 
. .. This new, small, 
streamlined floor 
model accurately 
handles liquid, vis- 
cous and semi-solid 
products quickly and 
at the lowest possible 
cost! Excellent for 
pilot runs, small operations, 
laboratory testing, small 
batches and short production 
runs of a color or product. 


HOPE MACHINE COMPANY 


When inquiring check 7554 opposite last page 


WRITE 
FOR 
DETAILS 





CaPeM THE MODERN SCREW CAPPER 





_LOUSOLIDATED PLEASE MAALHINERY CORP. 


e Applies any type of standard screw 
cap or cover at speeds of 2,000 to 
10,000 per hour. 


@ Takes container from conveyor line, 
applies cap perfectly, and returns con- 
tainer to conveyor AUTOMATICALLY 
without intermediate handling. 


e Handles bottles, jars, cans or jugs of 
any size or shape. 

e Delivers a perfect, LEAKPROOF 
seal at low cost. 

@ Available in 1, 2, 4, 6 and 8 spindle 
models. 


Write for prices and delivery 





When inquiring check 7555 opposite last page 
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This pallet load of 7044 tomato juice cans at Libby's 
is traveling into the depalletizer. Previous pallet 
(arrow) is discharging last layer of cans 





J. R. STONER, Plant Superintendent 
Libby, McNeill & Libby 
as reported by KARL ROBE, Associate Editor 


Problem: Libby, McNeill & Libby have always 
stressed speed in their can handling operation— 
and so are continually on the lookout for better 
and faster methods. Therefore, when they learned 
that their can supplier had developed a new effi- 
cient method for palletizing and depalletizing 
cans during manufacturing, Libby became inter- 
ested in adapting the method to their needs. 


Solution: Last year, a semi-automatic. empty 
can depalletizer was put in operation at the Libby 


fé 


Push a button... 


Cans discharge into this "waterfall" single line chute, enter plant runways at 
right, while a preceding pallet (arrow) is being automatically discharged after 
delivering its load of cans onto endless belt 


# One man operates depalletizer by pushbutton, as shown here. Sweeper bar is 
. in process of stripping a single layer of cans from pallet load 


eliminate 
manual can handling 


Bulk can handling is fast, efficient, and damage free... 
at Libby’s Sacramento plant, simple depalletizer 
requires relatively small floor space, capital outlay 


cannery in Sacramento, Calif., handling 5-oz to- 
mato juice cans. Cans are received by truck, layer- 
stacked on pallets. A fiber separator is placed be- 
tween each layer to prevent damage to flanges and 
to prevent shifting while in movement on the 
West Coast. Each pallet carries more than 7000 
cans of the 202 x 308 size. Each layer is pattern- 
packed to further minimize can damage during 
transit. 

Entire pallet-load of 5-oz cans is wrapped in kraft 
paper to secure the load. This paper covering has 
been found necessary for some can sizes and pat- 
terns (see warehouse photo). All materials used in 
the can handling system are reused, with the ex- 
ception of this paper covering . . . pallets and 


fiber separators are returned to the factory for 
reuse. 


Pallets are handled entirely by fork trucks. Here’s 
how the system operates: Fork trucks bring the 
pallets of cans from storage, place them on the 
conveyor platform of the depalletizing machine. 
Paper covering is removed. From then on, pallets 
move under direction of the operator. He pushes 
button, the pallet moves into the receiving cham- 
ber, where it is automatically positioned to dis- 
charge cans. 


Pallet is then elevated so that top layer of cans 
can be swept onto a flat endless belt. The entire 
top layer passes onto this belt by means of a 
sweeper bar, which is synchronized to the same 
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Slash handling costs by 75% 
with palletized cans 


System can pay off for small or large users 
. . replace 3-9 manual can handlers 


Over 50 million cans have been handled on a 
bulk handling system using the same principle as 
the one described in the accompanying article. 
System was originally developed by American 
Can Company's Pacific Division, to increase their 
own handling efficiency. Once this method had 
proved practical in their own operations, “‘Canco” 
brought it to the attention of their customers. For 
these processors, three basic ‘‘users’” models have 
been developed. 


For smaller canners, a hand-hydraulic model is 
available which handles up to 500 cpm. Next 
range is the semi-automatic model described in 
lead article, with a capacity in the 750 to 1000 
cpm range (depending on can size, other operat- 
ing conditions). A fully automatic model will 
operate in excess of 1500 cpm. 


Each model requires only. one man to operate the 
pushbutton controls. A savings of up to 3% of 
the labor used in forking cans manually from bags 
or bins is easily possible with the system. Lower 
cost cans are also possible, if user changes from 
bagged cans to palletized cans, since cost of bags 
is eliminated, in addition to lowered handling 
costs possible at the factory. 


Can storage problem is simplified, since pallets 
are handled entirely by fork truck. Cans may be 
stacked five to seven pallets high without damage 
to cans in lower layers. 


A prototype machine has been in operation on the 
Pacific Coast since 1951 . . . so all operational 
“bugs” have been virtually eliminated in the pres- 
ent models. 





speed as the belt. The belt conducts cans to chute, 
which takes them into a “waterfall” single-filing 
system. From here they enter the can runways for 
the trip to the fillers. 


When last layer has been swept onto belt, oper- 
ator pushes button, and the emptied pallet auto- 
matically moves out of the depalletizer (see 
photo), and the above cycle is repeated. 


Changeover to cans of different sizes is simple, in- 
volving only a few minutes. Adjustment for 
(Continued on next page) 


MARCH 1957 

















CLOSURE IDEA BULLETIN 


For Users of Fibreboard Boxes 








The box closure handbook, "A Guide To Better 
Closures", discusses the common box closure 
: methods in a factual, easy-to-read sequence. 
MT This new handbook provides a background for 
am ASS making basic decisions on box closure 
methods. Send for your free copy today. 





Large volume shippers who use stitched fibre- 
board boxes are discovering additional 
economies through the use of dual head box 
stitchers. These machines increase box clo- 
sure production from 25% to 50% per man hour 
compared with single head machines. Three 
different types of Acme Steel box stitchers 
are now available with dual stitching heads. 
The dual heads drive twin stitches, side by 
side. Wire is drawn from two separate coils, 
cut, formed, driven and clinched simultane- 
ously. One dual head machine is the post- 
type stitcher used for closing the bottoms 
of slotted boxes. The dual head, arm-type 
stitcher is used for fastening the sides and 
ends together on telescope or folding boxes. 























Another dual head machine is the new Model 
H2Z0AY developed especially for the beverage 
industry. This stitcher speeds assembly of 
three-piece beverage containers by driving 
two stitches at a time on a double unit 
straight arm. 





Box closure problems which look difficult to 
you may be routine to the Acme Idea Man. He 
will be able to draw on the 75 years Acme 
Steel Company has worked with wire stitching 
as well as his own intensive experience. 
Call for his help today. Write to Dept. FGW-37, Acme Steel 
Products Division, Acme Steel Company, Chicago 27, Illinois. 


ava WIRE STITCHING 








When inquiring check 7556 opposite last page 
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FOREOEn Feeder-Former-Positioner- 
; Loader-Upender 


Require a fully automatic 
case loader? 


Here’s a fully automatic case Feeder-Former-Positioner-Loader 
that is breaking records on actual production line conditions in a 
variety of industries. And by end-loading techniques, savings on 
paper board alone run as high as 28%. Production jumps dra- 
matically with this high-speed, continuous-motion machine. Labor 
costs are lower, too, because except for hand-stacking corrugated 
shipping containers in flat form into the magazine, everything’s 
automatic. Below are some of the end-loading patterns showing 
number and packing of cartons. Check with Packomatic engineers 
if your loading pattern does not appear here. Custom-engineering 
will produce a Packomatic for your product. 


Visit our booth No. 711 
NATIONAL PACKAGING 


EXPOSITION 
CHICAGO — APRIL 8-11 
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Meee | 
x 







Twenty-four cartons 
in 12'/2” x 1054" x 8'/2” case 





Eighteen 7 & 8 oz. cartons 
in 20” x 1474” x 854” case 
















Forty-eight cartons 
in 2234” x 23'/2" x 15%” case 







Twenty-four cartons 


Thirty 1 Ib. cartons 
in 19/2” x 10%" x 7” case 


Sixty Cigarette cartons 
in 16!/4” x 105/\4" x 714," case 


King Size: 177/e” x 1117/2” x 22” 
Regular: 14-13/16” x 111/2” x 22” 








Se ‘Want a high speed can line? 






Keep pace with your production line. Now, feed-form-position- 
load and seal your corrugated shipping containers at high 
speeds — up to 720 cans a minute — automatically. This is 
accomplished with a smooth continuous motion to eliminate 
jarring and bumping of cans that causes leakers and mars la- 
bels or lithographing. Machines in successful operation across 
the nation (Packomatic was first with a successful production- 
line machine) end-load a variety of can sizes — from six 5- 
quart cans to twenty-four 12-0z. cans — in such patterns 
shown at left. End-loading reduces paper board costs. Automa- 
tion saves labor costs. From corrugated flats to sealed con- 
tainers, only one part-time attendant is required. Consider this 
time-money saver for your plant. We can custom-engineer a 
machine like this for you. 






PACKOMATIC 
Fully-Automatic Case Loader 





CASE LOADING -PATTERNS: 
handles any can from the 12 oz. to the 5-qt. Imperial 








Twelve 46 oz. cans 


Six 5-qt. cans or gallon cans 
in 21” x 13” x 7!" case 


in 20!/g" x 1354" x 91,4" case 








Six No. 10 cans 
in 22!1/;4" x 1734" x 


Twenty four 12 oz. cans 
in 1644” x 10! 5/4" x 59,4" case 





7'/," case 





Need 4-Side 
Imprinting 


Prints either or both sides and ends of 
corrugated shipping containers with 
name and contents — in addition to 
imprinting a serial number. Very es- 
sential if using modern palletizing 
methods. The only machine of its kind. 
Other regular models available for 
minimum case imprinting require- 
ments. Write for specs and prices. 


: 
; 





Like to seal automatically? 


Here’s the machine for you — the first fully automatic case sealer proven 
under actual production line conditions. No operator needed to align cor- 
rugated cases, open flaps, glue, seal and discharge ready for shipment. Ad- 
justable to a wide range of case sizes. Similar models, available semi-automatic. 





PACKOMATIC 4-Side 
Case imprinter with 
serial numbering device. 













J. L. FERGUSON COMPANY Joliet 5 Illinois 


ew YORK, CHICAGO, CLEVELAND, BOSTON, TAMPA, BALTIMORE, PORTLAND, DENVER, LOS ANGELES, SAN FRANCISCO, SEATTLE, 
ee ____ NEW ORLEANS, LOUISVILLE, KANSAS CITY AND ALL PRINCIPAL CANADIAN CITIES. 











PACKAGING 
SECITION 


Can Handling 


(Continued from preceding page) 


changing can height is made by 
changing the registering mech- 
anism in the depalletizer. 
Changes in the ‘‘waterfall’ 
takeoff are made to accommo- 
date the new diameter. Cans of 
from 202 to 700 sizes can be 
handled on the standard ma- 
chine. Semi-automatic depalle- 
tizer can operate at speeds in 
excess of 780 cpm for 5-o0z 
type cans. 


Results: Only one man, plus 
part time service of a fork truck 
driver, handle all the 5-oz cans 
for tomato juice lines at Libby. 
Machine is of relatively simple 
design, so maintenance has been 
small . . . and capital outlay 
for installing bulk handling sys- 
tem was low. 


Can damage has been nil... . 
layer packing in established 
patterns, plus fiber separators 
between each layer, has _prac- 
tically eliminated scratched lith- 
ography and dented flanges. 


(Automatic depalletizing ma- 
chine for empty can handling 
is development of American 
Can Co., Dept. FP, 100 Park 
Ave., New York 17, N. Y. 
Check 7557 opposite last page.) 


Puts non-skid coat 
on corrugated boxes 


Uses: Based on successful 
use on multiwall bags, corru- 
gated containers are now of- 
fered with special finish that 
provides clear, non-skid sur- 
face. 


Features: Coating makes all 
manual handling quicker, eas- 
ier, safer. Finish, although re- 
sisting slippage, is smooth to 
touch. Handling of pallet 


For more information on prod- 
uct at left, specify 7558 ... 
see information request blank 
opposite last page. 
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PACKAGING 
SECTION 
Ny 


loads of cases is also facili- 
tated. 


Description: In addition to 
its slip-resistance the coating 
also resists soilage, an advantage 
when containers are to be 
re-used. 


(Corrugated containers with 
Lustergrip finish are available 
from St. Regis Paper Co., 
Dept. FP, 150 E. 42nd St., 
New York 17, N.Y. Check 
7559 opposite last page.) 


Imprints brand, flavor 


Features: Type quickly 
changed to replace one im- 
print with another. Attached 
to brick machine, unit operates 
automatically. 


% 


Imprinter installs on ice cream 
brick machine 


Description: Imprint is 
made just before wrap is cut 
and placed around. brick. Unit 
uses rubber type. 


(Rolaprinter 992 is made by 
Adolph Gottscho, Inc., Dept. 
FP, 6 Evans Terminal, Hill- 
side 5, N. J... . or check 
7560 on form opp. last page.) 


For more information on prod- 


uct at right, specify 7561 . . 


see information request blank 


opposite last page. 
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polyethylene packaging for General Mills 


..ilssures strength 
plus moisture-proofing 


. .. Before General Mills startled the industry with the introduction of 
its new Betty Crocker Answer Cake Mix, the 6 serving cake packaged 
with its own baking pan, they were faced with new packaging problems. 

Three separate units—the cake mix, frosting mix and the baking pan— 
had to go inside one paper carton. And of course the two mixes had to 
be individually packaged and tightly sealed in strong, moisture-resistant 
materials. 

The use of polyethylene-foil liner for these printed paper mix pouches 
assures a tight heat-seal. It means good moisture-proofing, extra strength. 
It assures the same quality product on the grocer’s shelf and in the con- 
sumer’s home that is compounded under controlled plant production. 

Investigate the advantages of marketing food products packaged in 
materials made with polyethylene. See your packaging supplier . . . ask 
him to use BAKELITE Brand Polyethylene. Or write Dept. WH-64. 


It pays to package 


in material made with is Vain 2 


BRAND 


Polyethylene Plastic 


BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation [gj 30 East 42nd Street, New York 17, N. Y, 


The term BAKELITE and the Trefoil Symbol are registered trade-marks of UCC. 
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FISCHBEIN 
Vee 
BAG CLOSER 







HANDLES ALL 
TYPES OF BAGS! 


@ Total weight. 101% Ibs. 


@ Requires no 
installation . . . plug 
into any outlet 

@ Simple to operate and 
maintain 

@ Lowest priced bag 
closer on market 


FULLY GUARANTEED! f 






















OPTIONAL SUSPENSION 
UNIT ADAPTS MACHINE 
TO STATIONARY USE 











FISCHBEIN 
TABLE MODEL 
CARRIAGE 
CONVEYOR 
(Model FS) 










One simple knob locks 
any Fischbein Portable 
Bag Closer into proper 
sewing position. Car- 
riage slides freely and 
returns automatically 
oo” to starting position, 
, e ready for next bag. 















UNIQUE VERSATILITY! Any Fischbein 
Bag Closer can be used 3 different ways! 
1. Completely portable 

2. Suspended with counterbalance 

3. On carriage conveyor for closing small bags 








FOR DETAILS, MAIL THIS COUPON TODAY! 








DAVE FISCHBEIN CO., veer. 24 
! 2730 30th Ave. S., Minneapolis 6, Minn., U.S.A. ‘ 
I 

| Name. I 
Firm Name. 
t Address | 
I 


il MOO State. 





We cee umes eet one ena Ges He em mE am om an op om oe os oe os 
When inquiring check 7562 opposite last page 
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PACKAGING 
SECITION 


H. LYLE GREENE, 


President 
Peters Machinery Co. 


e /s packaging downtime still a severe problem ? 
e Can packaging machines get much faster ? 
e Are packaging problems of smaller processors 


being solved ? 


For a look at the future of packaging machinery, the editors 
of FOOD PROCESSING interviewed an expert in the field, 
Mr. H. Lyle Greene, president of Peters Machinery Company, 
prominent manufacturer of packaging and other processing 
equipment. Presented below are excerpts from that interview 


Q: There seems to be a trend toward higher and 
higher speed machines. Is there any practical 
limit as to how far this trend can continue? 


Mr. Greene: There is in my opinion a limit. As 
speeds increase, so do possibilities of malfunctions. 
When packaging machines are handling paper 
cartons and lightweight paper lining materials, 
for example, excessive speeds create problems that 
sometimes magnify to the point where no solu- 
tions are possible — at least up to this time. 


Admittedly, packaging machines today perform 


well enough at speeds substantially above speeds 
considered ‘‘fast’”’ a few years ago. Improvements 
in packaging materials as well as in design and 
construction of machines make higher operating 
speeds possible. Whether this demand for greater 


(Continued on page 83) 








For more information on product at right, 
see information request 


specify 7563... 
blank opposite last page. 
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Sell your instant coffee 
the modern way 


with 


Continental's 


Now you can give your instant coffee up-to-date 
sales appeal plus up-to-date protection — with 
Continental’s new Savorlock cans. 

Specially designed for today’s self-service buy- 
ing, Savorlock cans give you eye-catching, top-to- 
bottom lithography by Continental craftsmen. In 
addition, these sturdy containers stack securely 
and permit a maximum number of units to be 
displayed per running shelf foot. 

As for protection, Savorlock cans do double 
duty. In the store, a tamper-proof glassine seal 
keeps moisture pickup to a bare minimum. In the 
home, the lock top provides firm reclosure after 
each coffee serving. Also important, these wide- 
mouthed, lightweight cans can help pare your 
production and shipping costs. 

In 2- and 6-oz. sizes, Continental’s new Savor- 
lock cans are ready and waiting to do a job for 
your instant coffee. Call soon. You'll find our 
services as up-to-the minute as our containers. 


fyN 
(Cc CONTINENTAL 


Sy, CAN COMPANY 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 





Vapor barrier seal plus 
lock top keep your prod- 
uct at its flavor peak. 





HVTARILL? wcniee / tolake your products Better 


Lai ei 


says Roger Karsk, 


Mo provide full measure for their cus- 
tomers, as well as to meet strict FDA ee of Dean’s 
requirements, Dean Milk Co. chose Gen- ¥ 


eral Electric HY TAFILL to prevent under- evaporated milk plant 

fill on their evaporated milk canning line 

at Pecatonica, Ill. at Pecatonica, Ill. 
They are elated at its precise, automatic 

rejection of underfills even when inspect- 

ing 300 cans per minute. Their experi- 

ence proves “HYTAFILL 100% better’ 

than the inspection method formerly used. 
If you're packaging liquids or free- 

flowing solids in opaque containers, 

HYTAFILL gives you 42” (+4%4") accu- 

racy of inspection — at rates up to 900 

containers per minute. Your G-E x-ray 

representative can show you how it can be 

casily adapted to existing conveyor lines. 

Or write to X-Ray Department, General / 


Electric Company, Milwaukee 1, Wiscon- 


sin, for Pub. BC-34. Progress /s Our Most Important Product 


GENERAL @@ ELECTRIC 


When inquiring check 7564 opposite last page 
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PACK|AGING 
SECTION 


Packaging Machinery 
(Continued from page 80) 


speeds can and should continue is somewhat ques- 
tionable in my own mind. It is true we are con- 
tinually working in that direction, but I sometimes 
feel we would be doing a greater service if we 
were able to convince our customers they would 
obtain much higher efficiencies with two or more 
machines operating at slower, more reasonable 
speeds. I have seen some evidence of thinking 
along these lines, but to date the big demand 
among the larger high-production companies, of 
course, is for more and more speed. 


Smaller company problems 


O: These high-speed machines are probably for 
the most part used by larger, high-production 
companies. Is there much development work be- 
ing done to solve the problems of smaller, low- 
budget companies? 

Mr. Greene: It seems to me that most, if not all, 
manufacturers of packaging equipment have for 
some years concentrated on increasing speeds of 
their so-called standard machines by various 
means, and at the same time have been developing 
new machines designed for greater speeds. I think 
not too much time and money have been spent on 
the problems of the smaller, low-budget com- 
panies. 

I have noticed recently some good work being 
done in the direction of smaller, slower, more 
flexible, lower-priced equipment. Some of these 
new machines are considered semi-automatic. We 
ourselves are moving quite hard in both areas — 
automatic, high-speed machines and lower-priced, 
slower, — but quite important — more flexible 
machines 


I believe all of us in the machinery business know 
it is very difficult to provide exceptionally high- 
speed, fully-automatic machines if they must also 
be readily adjustable for multiple sizes. If you 
want exceptionally high speeds, you must be will- 
ing to sacrifice versatility, and vice versa. 


Downtime problems 


Q: Packaging downtime seems to be a significant 
problem in many plants. Is the problem now less 
severe than it used to be because of engineering 
advances? Or is it more severe because the equip- 
ment is more complicated, and user maintenance 
personnel cannot always cope with it? 


Mr. Greene: Packaging downtime is a problem 
and it is, I think, at least as severe as it used to be. 
One would say this shouldn’t be so due to the 
improvements in machines and materials. I believe 
these advantages are nullified to a large extent by 
the higher speeds and greater complexity of the 


(Continued on next page) 
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alphabetical index 


on page 126 


. . . for alphabetical index of all proc- 
esses, materials, services, and equipment 
discussed in this issue’s editorial col- 
umns and advertisements, turn to page 

| 126. ‘“Quick-locator” starting on that 

| page was a feature in FOOD PROC- 
ESSING years ago. It means extra 

| work for the Editors, but it helps you, 
the reader, in finding what you want 
...ina hurry! 





Controlled ACCURACY 


Visit us at BOOTHS 1289-1291 


National 





Exposition 


Packaging 


Chicago, April 8-11 





at HIGH 
SPEED 


MILLIGRAMS 
GRAMS e OUNCES 


With this Model A PAK 
KING filler you can 
meter the above volumes 
accurately and at high 
speed. Spices, coffees, 
teas, cocoas, drugs, pow- 
ders, and chemicals. Tea 
bags, coffee envelopes, 
pepper canisters easily 
handled. Compact ma- 
chine in table or floor 
design; with or without 
extra supply hopper. Full 
automatics available. 


Ask for Catalog No. 55 describing 
this machine; also net weighers 







auger packers, sealers, conveyors, 
elevators, coupon inserters. 





WEIGH RIGHT AUTOMATIC SCALE COMPANY 


Tho oe Si Ea Se. bee e eee Pee re 





When inquiring check 7565 opposite last page 


PNEUMATIC 


makes light work of 
FOOD PACKAGING 


Foods in tins, glass and cartons. Foods of 

many types, in many sizes of containers. 

Every day, on PNEUMATIC equipment, 
foods in profusion are put-up in packages, 

bottles, cans or jars with great speed, neat- 

ness and in tremendous volume to meet 
the huge daily food consumption. 


A representative few of these foods, here 
shown, include those which are the best 
known and most widely bought by Amer- 
ican consumers. Pneumatic’s experience 
in the field is vast and varied—its intimate 
knowledge of the many peculiarities of 
food handling have led to the design of 
highly adaptable machines that operate 
at a “lower cost per container.” 


PNEUMATIC SCALE CORP., LTD., 67 
Newport Avenue, Quincy 71, Mass. Also: 
New York;Chicago;San Francisco; Los Angeles; 
Seattle; Leeds, England. 


Packaging and 
Bottling Equipment 
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When inquiring check 7566 opposite last page 
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You can use any number of these 
Richardson units plus others — coupled 
with a Richardson Remote Stop Counter’ 
Panel—to create an automatic propor- 
tioning system for your plant or mill. 


HHH-38 
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Remote Stop Counter Panel 
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Cut ‘em down with the simplest, most dependable, 


accurate and inexpensive system you can own! 


Like to switch to automatic proportioning? ...or saddled with a complex, 
inefficient or outmoded system that isn’t giving you that extra incre- 
ment of speed and accuracy that you must have to show a real profit? 

Here’s the answer. By combining standard Richardson Scale batch 
weighing units like those shown here with a Richardson Remote Stop 
Counter Panel, you get virtually continuous-stream delivery, with the 
kind of accuracy you couldn’t hope for with a continuous weighing 
scale. What’s more, with a system made of simple, easy-to-maintain 
Richardson units—interlocked for simultaneous delivery—you get an 
inexpensive system that’s tailored to fit the exact needs of your plant or 
mill. In many cases, depending on materials, complexity of the blend 
and other factors—a simplified Richardson Automatic Proportioning 
System can do the job of a much more expensive, much more complex 
fully-automated system. 

WRITE TODAY for further information about cost-saving, space- 
saving, labor-saving Richardson Proportioning Systems. Ask Richardson 
for a recommendation to solve your particular problem. RICHARDSON 
SCALE CO., Clifton, N. J. 


MATERIALS HANDLING BY WEIGHT SINCE 1902 


RICHARDSON SCALE COMPANY, Clifton, New Jersey 


Atlanta ¢ Boston ¢ Buffalo « Chicago ® Cincinnati ¢ Detroit ¢ Houston ¢ Memphis 
Minneapolis ¢ New York ¢ Omaha ¢ Philadelphia « Pittsburgh ¢ San Francisco 
Wichita ¢ Montreal ¢ Toronto « Havanae Mexico-City * San Juan 
Richardson Scales S.A., 1-3 Rue de Chantepoulet, Geneva, Switzerland 
Richardson Scale Co., Ltd., 40-42 George Street, Nottingham, England 








When inquiring check 7567 opposite last page 





PACKAGING 
SECTION 


Packaging Machinery 


(Continued from preceding page) 
new machines, plus the apparent shortage of com- 
petent maintenance personnel. Even the best 
machines require good care and frequent atten- 
tion. They will not perform efficiently without 
these things. I consider this a real problem and 
it is not confined to the smaller plants either. 


I think the problem is increasing and will con- 
tinue as long as users of packaging equipment 
insist upon faster and faster machines. 


Q: Are food processors more reluctant to adopt 
new equipment for their operations than other 
manufacturers? Are they less reluctant now than 
they used to be? 


Mr. Greene: The particular field of food proc- 
essors with which I am most familiar has been 
more reluctant than other manufacturers to adopt 
new equipment; however, I believe there is a 
definite growing interest at this time. 


Q: Package standardization seems to be trend in 
some fields of the food industry. If you agree, do 
you feel there are savings to be had in connection 
with equipment, as well as the obvious stock in- 
ventory savings? 

Mr. Greene: There may be a trend toward package 
standardization, but it has a long way to go. Pro- 
duction men are all for standardization but sales 
people don’t go along with this idea. Most sales- 
men want to sell something new and different 
rather than something standard that can be pro- 
duced efficiently. 


The few companies that have successfully stand- 
ardized their packages are showing important 
savings in many ways. Some of these include more 
efficient machine operation with less downtime 
for changeover requirements, opportunities for 
greater mechanization, and, of course, stock in- 
ventory savings. 


DID YOU MISS... 


the article beginning on page 19 by Frank 
Gianninoto? This prominent package designer 
presents his views on what makes a_ high- 
quality product a successful oné — including 


a discussion on the switch from logical buying 
to psychological (or impulse) buying on the 
part of the consumer, and the importance of 
package design in appealing to this impulse 
buying. 
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PACKAGING 
SECTION 


Semi-automatic unit puffs 
bag open for filling 


Metal guides hold bag for 
rapid insertion 


Uses: For quickly packag- 
ing products in attractive, 
serviceable bags. Presently used 
for ice cream bars, rolls, pizza 
pies, etc. 


Small units quickly guided in- 
to bag by adjustable arms 


Description: | Machines, fitted 
with guides adjustable to dif- 
ferent items, assist insertion of 
article into bag, which is 
puffed open by a blast of air. 
Passing article through guides 
and into bags is a simple 
single action. Guides are easily 
adjusted and can be removed 
and replaced in bagging dis- 
similar products. 


Bagging unit can be used with 
cellophane, plastic, or paper 
bags. 


(Tele-Sonic machines are avail- 
able from Tele-Sonic Packag- 
ing Corp., Dept. FP, 208 W. 
27th St., New York 1, N. Y. 

. or for more information 
check 7568 on convenient Read- 
er Service slip located opposite 


last page.) 


For more information on prod- 
uct at right, specify 7569... 
see information request blank 
Opposite last page. 
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FOR FROZEN FOODS 
Re ee - 






. lithographed or plain... 


The use of Heekin Product Planned Cans. . 
for your frozen food products makes your business an integral part of Heekin. 

In its fifty-six years Heekin has served thousands of customers .. . 

in every field of merchandising. We acknowledge no superior in the production 
. in creative ability... 


of frozen food metal cans . . . in personal service . . 


and in economic and merchandising co-operation. 


Let Heekin Product Planned Cans work for you. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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High speeds, heavy loads, small-diameter pulleys, 
crowned rollers — these and many other 
conditions add up to hard wear for all types 

of belting, and weak spots cause unnecessary 
trouble. Make belt joints as durable as 

the belt itself. Use Clipper Hooks and 
Lacers. Clipper machine-lacing makes 
smooth, flexible, longer-lasting belt joints 
that save wear on expensive belts and 
machinery, slash costly maintenance and 
reduce unproductive downtime. 


FOR MORE INFORMATION 


Detailed product information and 
case history examples of Clipper 
machine-lacing benefits are con- 
tained in Bulletin No. 157. Send 
for your free copy today. 








BELT LACER | 
COMPANY | 





972 Front Ave., N. W. Grand Rapids 2, Michigan 
When inquiring check 7570 opposite last page 
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crop production 
and handling 


perfects snap bean harvester 


© Instalis shaker screen for better cleaning 
Simplifies gathering units for lower maintenance 
Redesigns picking reel stripper bars for 


maximum picking range 


® Designs special trailer for palletized handling 


ERNEST NORDLINGER 
Assistant Editor 
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Harvester can only be mounted on a Farmall Model Super C Tractor or subsequent mod- 
els; this type meets minimum clearance to accommodate equipment 


The snap bean harvester, as first intro- 
duced in 1950, would only pick under 
ideal bean plant structure and field con- 
ditions. This year there is a commercially 
built harvester capable of picking and 
cleaning snap beans comparable, or even 
better, than hand picking. It will always 
be desirable to follow good cultural prac- 
tices and grow accepted varieties to obtain 
maximum harvester efficiency. 


This mechanical picker has significantly 
improved processors’ and growers’ effi- 
ciency by: 

1. Eliminating the headaches and costs of 
hand labor recruitment and supervision. 


2. Planning seeding dates in relation to 
processing capacity. 

3. Providing maximum control of har- 
vesting so as to obtain the most desir- 
able sizes and grades. 

The important factors which improved 
the machine are: 

1. The gathering devices at the front of 
the harvester were equipped with driven 
chains. Operation in 1956 proves these 
chains were not necessary. Elimination of 
both chains and gear boxes reduces main- 
tenance and replacement costs. 


2. The stripper bars in the picking reels 
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NEXT MONTH 


. . users of the snap bean harvester, 
both processors and growers, answer 
these questions: 

What are the noticeable improvements 
in your operations ? 

What are the changes in your planting 
practices? 


How many times are you picking a field? 


Do you have to secure additional acreage 
to produce the required tonnage? 


Do you notice quality differences be- 
tween hand and machine-picked beans? 


between front and rear tractor reels (see photo) 
were re-designed to give the picking ‘fingers’ 
greater access to bean plants. Results were less 
foliage being removed and successfully picking 
larger than average plants and plants with very 
heavy foliage. 


3. Previously, there was a short conveyor belt to 
carry beans to the rear elevating belt, with the 
suction leg of the fan located over point of trans- 
fer between belt and elevator. This short con- 
veyor was replaced with a rodded shaker screen, 
the suction leg materially increased in size, and 
the centrifugal fan turned from vertical to hori- 
zontal position. These changes resulted in beans 
being delivered in most cases as clean as from 
hand picking. 

4, Trailer is now available to hold and easily un- 
load two pallet containers for those growers and 
processors equipped to handle such a system. 


Pick as fast as an acre an hour 


Operation takes two men — one as tractor driver, 
other on bagging or palletizing platform. Under 
exceptionally heavy yields, a second bagging man 
on the platform may be necessary. Harvester can 
pick as much as one acre each hour. Speed is de- 
pendent on field conditions, foliage growth, and 
length of field rows. 


How steel fingers pick 


Gathering devices, located in front of tractor, 
lift and guide plants into picking reel. This reel 
is located on either side and outside of each of 
two rows of plants. Spring-mounted steel ‘“‘fin- 
gets’ on the reel enter the plants and some up 
through to strip off the pods as well as much of 
the foliage. 


Reels are mounted at an angle (higher in front 


(Continued on next page) 
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PLUS 
P-L OTST a ne 
power 
that count! 

No matter how well built a food processing 

machine may be, in operation its depend- 

ability rests ... year in and year out... 

on the motor you select to power it. That’s 

why manufacturers and users of processing 4 

equipment, pumps and conveyors throughout 

the food industry specify Howell motors. 

Some of their reasons are these: ‘ 
| EXTRA DEPENDABILITY that challenges the years. 

Howell’s new principle of heat-source ventilation... 
double sealed ioaetee ... tough rolled steel frames 

and precision fitted cast iron end plates . . . these 


and many more are plus values that count! 


AN UNSURPASSED REPUTATION for engineering 
excellence and quality manufacture ... built up by 
Howell in over 40 years of serving industry’s motor 
requirements. 


TOPS IN APPEARANCE. No other industrial motors ; ‘ 
have such smooth, unbroken contours... without a These leading manufacturers of Food Processing 


fin or rib to mar their looks or catch dust deposits. equipment specify and use Howell motors: 


Howell makes virtually every type of AC industrial Cherry-Burrell Corp. @ The Girdler Corp. @ Crown Cork and Seal Co., 
motor... fractional and integral to 300 hp, in all Ine. @ American Marsh Pump Co. @ John Bean Division @ Peerless 
standard enclosures, in rerated and non-rerated — gread Machinery Corp. @ Baker-Perkins, Inc. 

frame sizes, and in many pump mountings; also a 

wide range of gearmotors and brake motors. Howell 

sanitary motors may be of special interest to you. 











DRYERS COMPRESSORS PACKAGING MACHINES 


CONVEYORS 


A Howell sales engineer can give you valuable 
assistance on any motor application. Wire or ’phone 
collect ...or drop us a line... you'll get prompt 
action. Howell Electric Motors Co., Howell, Michigan. 


HOWELL motors 


- precision built for industry since 1915 








When inquiring check 7571 opposite last page 
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(Continued from preceding page) 





This harvester with special trailer holds two pallet 

boxes, is a one-man operation. Switches at driver's 

seat move chute from loading one box to another, 

another switch trips platform to unload filled wire- 
bound box 


than at the back). The fingers at the front of 
the reel strip off the pods toward the top of 
the plant and progress lower as the plants travel 
relative to the length of the reels, finally strip- 
ping off the lowest pods. This mixture of foliage 
and pods are thrown into a conveyor and moved 
to the shaker screen. 


The air leg from the centrifugal type fan extends 
down over this shaker screen and lifts out leaves 
‘and other light debris. This action plus the shak- 
er motion loosens the pods from the leaves, so 
that the pods are not drawn up but float right 
across this screen. The cleaned pods discharge into 
an elevator that takes them up and discharges 
them into bags or pallet boxes. The leaves and 
debris sucked up by the fan are discharged onto 
the ground. 


(Snap bean harvester is manufactured by Chis- 
holm-Ryder Co., Inc., Dept. FP, 5380 Highland 
Ave., Niagara Falls, N.Y. Check 7572.) 


Antibiotic in copper solution 
controls bacterial disease 


An antibiotic spray, Agri-mycin, combined with 
Copper A (calcium copper chloride) gives re- 
markable control of diseases such as bacterial spot 
of peppers. Dr. R. S. Cox of the University of 
Florida, told a meeting of the American Phyto- 
pathological Society, that pepper plants sprayed 
with this mixture doubled the yield over control 
plants. 


Spraying began in the seedbed when the first true 
leaves appeared, according to Dr. Cox. To obtain 
optimum returns, plants were sprayed every fifth 
day. 

(Agri-mycin is a product of Chas. Pfizer & Co., 
Inc., Dept. FP, 630 Flushing Ave., Brooklyn 6, 
N.Y. Check 7573 opposite last page.) 





Styrofoam installed by A. B. Schreckinger and Sons of New York City. 


For insulation: Styrofoam brings 
best combination of properties 


COMPARE 


STYROFOAM STYROFOAM 


Low ‘‘K”’ factor 


INSULATIONS 





Superior Water Resistance 


High Compressive Strength 





Light Weight 


Superior Resistance to 
rot and vermin 


Easy handling and 
fabrication 


Low cost installation 


Lowest cost per year 
service 





Permanent "K"’ factor average, 0.25. Avg. density, 1.8 Ibs. 
per cu. ft. No odor. No food value. Pleasant to work with. 
Fabricates with common tools. Does not crumble or settle. 











Here’s what Best Foods learned from experience: 


The makers of Hellmann’s Mayon- 
naise first used Styrofoam* (a Dow 
plastic foam) in 1952. That was to 
insulate egg-storage rooms. The re- 
sults have been so satisfactory that 
when Best Foods planned a new unit 
for making salad oil, Styrofoam was 
specified for 40° insulation in the 
winterizing cells (see illustration ). 

When you specify easy-to-install Styrofoam for low-temperature 
structures or refrigerated equipment, you are ahead with the 
unique combination of superior properties found only in Styrofoam 
(see chart). For complete information, write THE DOW CHEMICAL 
coMPANy, Midland, Michigan—Plastics Sales Dept. PL1714F. 


*Styrofoam is a registered trademark of The Dow Chemical Company 


YOU CAN DEPEND ON 


When inquiring check 7574 opposite last page 
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WHICH STYROFOAM 
DISTRIBUTOR 
IS NEAREST YOU? 


CALIFORNIA 
Colma: Western Foam Products, Inc. 


Los Angeles 13: Pacific Foam Products Co. 


FLORIDA 
Tampa: The Soule Company 


GEORGIA 
Atlanta 8: Badham Sales Company 


ILLINOIS 


Chicago 11: The Putnam Organization, Inc. 


KANSAS 
Kansas City: Styro Products, Inc. 


MASSACHUSETTS 


Ipswich: Atlantic Foam Products Company 


MICHIGAN 


Detroit: Par-Foam, Inc. 


Midland: Floral Foam Products 


MINNESOTA 


Minneapolis 8: Edward Sales Corporation 


MONTANA 
Billings: Madden Construction Supply Co. 


NEW YORK 


Rochester 20: William Summerhays Sons 
Corp. 
Long Island City 1: Styro Sales Co., Inc. 


OHIO 
Cincinnati: The Seward Sales Corporation 


Cleveland 13: Structural Foams, Inc. 


PENNSYLVANIA 
Plymouth Meeting: G & W H Corson, Inc. 


TEXAS 


Houston: The Emerson Company 


UTAH 
Salt Lake City 10: Utah Lumber Company 


WASHINGTON 
Seattle 9: Wiley-Bayley, Inc. 


WISCONSIN 
Milwaukee: S & S Sales Corporation 


CANADA 


Kitchener, Ont.: Durofoam Insulation, Ltd. 

Edmonton, Alberta: Northern Asbestos & 
Bldg. Supply Co., Ltd. 

Vancouver, B. C.: Wiley-Bayley Co., Ltd. 


THE DOW CHEMICAL COMPANY 
Midland, Michigan 
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crop production 


Controls weeds under trees — 
cultivates orchard quickly 


Overcomes rodent troubles by removing cover 
crop; works soil 6 to 8” in depth 


Uses: For cultivating beneath overhanging 


branches around base of trees, to control weeds 
and mulch sod and cover crops. Allows cover 
crops to be effective in orchards, as well as ridding 
tree area of rodents and rodent cover. 





Rotary "hoe", runs off tractor power take-off, makes 
a mulch of weeds, cover crop, or sod 


Features: Attaches to tractor, runs off power 
take-off. Can be adjusted to cultivate at any depth 
down to 6 or 8 inches. Will operate on tough 
grass sod, or on rocky or uneven ground. 


Can be adjusted to throw earth toward or away 
from tree, or leave ground level. Attachment is 
quickly raised for road travel. Cultivates under as 
many as 150 trees per hour. 


Description: Cultivating unit consists of drum 
arm with series of “‘spikes’’. Arm raises or lowers 
hydraulically. After attaching to tractor, operator 
drives once or twice around each tree. Rotary 
action of revolving spikes loosen soil, uproots 
weeds, sod, or cover crop, and turns residue under. 


(Rotary TreHoe is product of Rose Manufacturing 
Co., Dept. FP, 1714 South 1st St., Yakima, Wash- 
ington . . . or for more information check FP 
7575 on form opposite last page.) 


Lists 50 nematodes and 
plants they attack 


A three-color chart (16x21’’), suitable for framing 
or placing under glass desk top, lists more than 
50 species of nematodes with their common names 
and the plants they attack. 


‘“‘Nematode Chart’’ is available from Shell Chemi- 
cal Corp., Dept. FP, 380 Madison Ave., New 
York 17, N.Y. When inquiring specify 7576 on 
form opposite last page. 














NOW ...learn how 


35 manufacturers saved with 


CYCLONE Processing Belts! 


This new booklet carries condensed 
case histories of manufacturers han- 
dling steel, foodstuffs, felt hats, china— 
in fact nearly every type of product. 
And it shows that in every case, Cy- 
clone Processing Belts produced worth- 
while savings for the user. 

In some instances, Cyclone Belts 
saved material. Others saved time. 
Many eliminated breakage. And still 
others lowered labor costs. In all cases, 
all users had savings worth talking 
about. You have nothing to lose (the 
book is free) and everything to gain. 

USS Cyclone Steel Processing Belts 
prove their point daily in plants across 
the country. One of the wide assort- 
ment of sizes, finishes or types can do 
an efficient job for you. Check into the 
matter by sending for your free book- 
let today. 


CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORP. 
WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 







USS CYCLONE 
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How 35 
Manufacturers 
saved with 
USS CYCLONE 
PROCESSING 
BELTS 






Mail 
this coupon 


today! 





Cyclone Fence, Dept. K-37 
Woukegan, Illinois 


Plecse send me your illustrated Belt 


Booklet. No charge or obligation. 


COMBGRY . oss. vcsecccdevengwes 
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When inquiring check 7577 opposite last page 
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WEIGHING SYSTEM 





BIN, TANK AND HOPPER EDITION NO. 4 
Emery Load Cells team up with all types of instrumen- 


tation to build efficient bin and tank weighing systems 
WHETHER THE FUNCTION BE INDICATION, RECORDING OR CONTROLLING, 
YOU CAN CHOOSE INSTRUMENTS OF PRACTICALLY ANY MANUFACTURER 
TO WORK EFFECTIVELY WITH EMERY LOAD CELLS. 

The inherent advantages of accuracy, simplicity, ruggedness, fast response and 


vibratory and cross loading, which accrue to the use of Emery Load Cells need not be 
sacrificed because of any instrumentation limitations. 


Practically every indicator, recorder 
or controlling instrument on the mar- 
ket today, whether hydraulically, elec- 
trically or pneumatically operated, 
can be used with the Emery Load Cell. 

Emery Load Cells, calibrated at our 
factory to an accuracy of better than 
-1% of load range, are manufactured 
to withstand the rough conditions of 
rugged industrial use and yet give 
long, accurate service life. 

Nor can any engineer overlook the 
important design advantage of the 
“rolling ball” head in Emery Load 
Cells. Because of it, these cells can 
withstand substantial off-center loads 
as well as a reasonable amount of 
cross loading. 


— FOR NEW BULLETIN 
Our new Bulletin 
561 shows 14 basic 


arrangements of 
Emery Load Cells 


-— in bin and _ tank 
SYSTEWS weighing _ installa- 
tions. Included is 


an important sec- 
tion on Instrumen- 
tation. If you have 
not received your 
copy yet, send for 
it today. 











O} - 


LEEDS & NORTHRUP 


TAYLOR 





2 & 


MOORE 


EMERY 


HONEYWELL 


BRISTOL 


FOXBORO 


When inquiring check 7578 opposite last page 
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Refractive index indicator with accessory recording 
equipment installed in operation line 


Refractive index of liquids 
indicated remotely, 
continuously 


Meter reads at operation point 
and/or several miles away 


Uses: Apparatus measures index of refraction. 
It can be used on production lines, in-line mixing, 
batch mixing, and fractionation in food industries, 
such as sugar and edible oil production. 


Features: Equipment indicates refractive index 
on wide scale meter at point of operation and/or 
distance of several miles. It operates under any 
pressure or temperature, on liquids that are 
opaque, clear, translucent, reflective, or non-re- 
flective; with or without suspended solids, water, 
or entrained air, and on gases. 


Apparatus can be calibrated to show a range of 
refraction indices or “zero center” on a single 
index and show plus or minus deviations from 
this. 


Description: Unit can be inserted in the wall 
or a by-pass of the wall of a pipe tank, or process 
plant. One-inch square contact surface with the 
fluid to be measured is required, and apparatus 
operates any type of commercial recorder. Power 
required to operate it is no more than that needed 
for a small electric lamp. 


(Electronic Indexometer is manufactured by In- 
dustrial Gauges Corp., Dept. FP, West Englewood, 
New Jersey . . . or for more information check 
7579 on form opposite last page.) 








world 
standard 


... for 
colorimetric 
determinations 


¢ COMPACT 
¢ PRECISE 
¢ SELF CONTAINED 


| 

Biochemical determinations, chemi- 
cal analyses and physical tests are 
simple as A-B-C with the Fisher 
Electrophotometer. Accurate colori- 

metric analysis is quick and easy j 
wherever solution color varies in a 
definite manner with the concentra- 
tion of a constituent. Use it any- 

where; line voltage fluctuations won’t 

» 

: 


interfere. 


A 50-page manual of typical 'meth- 
ods, and other useful data, is fur- 
nished with the Electrophotometer. 


Nhe Fisher 
ELECTROPHOTOMETER 


Write 
for details 


This 8-page booklet con- 
tains full data on the prin- 
ciples and operation of the 
Electrophotometer. 





132 ‘FISHER BLDG., PITTSBURGH 19, PA. 


FISHER 
SCIENTIFIC 


Boston Buffalo Chicago Charleston, W. Va: 
Cleveland Detroit New York Philadelphia 
Pittsburgh St.Louis Washington Montreal - Toronto 


America’s Largest Manufacturer- Distributor of 
laboratory Appliances and Reagent Chemicals 
B-19a 





When inquiring check 7580 
opposite last page 
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Maximum and minimum pointers 
included on dial thermometers 


Feature of recently introduced 314 and 41/4” dial 
thermometers is the addition of a red pointer and 
a green pointer showing maxi- 
mum and minimum readings, 
respectively. These instru- 
ments are easy to read and re- 
set. They provide an accurate 
indication of high or low tem- 
perature over any given pe 
riod of time. The two pointers 
can be reset as often as neces- 
sary. This is accomplished by 
simply rotating red knob to 
left until maximum indicator 
makes contact with pointer. 
Then, the green pointer is ro- 
tated to the right until it 
makes contact with the point- 
er. Instrument is then ready to 


10 ANY az, 
Poss Say 









STEM CAM 88 PLACED AT AMY ANGLE 


Quick reading point- 


be used. 
ers are easily reset 


The maximum and minimum 
indicators may be fitted to existing 31/ and 41,” 


dial thermometers which are of the direct-drive 
Bourdon construction. 
(Dial thermometers with maximum-minimum 


pointers are available from Palmer Thermometers, 
Inc., Dept. FP, 2501 Norwood Ave., Cincinnati 
12, Ohio. Check 7581: opposite last page.) 
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the customers will 
never know! 


Spring will be here 





And those cows will be eating 


Onions and leeks 


But don’t worry—you’re assured complete protection of 
concentration when Taylor’s new Automatic Deodorizer 
Control System is running your deodorizer system. 

As shown in the drawing below, the FULSCOPE* Ratio 
Controller regulates the outlet temperature, based on inlet 
temperature variations. 

Results? You are satisfied ... so is your treasurer... 
AND CUSTOMERS ARE HAPPY, TOO! 

This is another reason why ‘“Taylor-equipped as usual” 
is a smart thing to say to your Dairy Equipment Supplier 
when you buy new equipment. Taylor Instrument 
Companies, Rochester, N. Y., and Toronto, Canada. 
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When inquiring check 7582 opposite last page 
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: W METER WITH A MEMORY... 
*., vst” NEPTUNE REPEATING AUTO-STOP 


See? 
Set it once... delivers same quantity 
of liquid batch after batch 


a 
cone ft» 


You batch faster, free operator’s time for other duties, and 
prevent setting errors with this repeating Auto-Stop meter. Set 
the quantity required by the formula just once, simply by press- 
ing buttons. Then open the valve and the meter does the rest. 
It shuts off automatically at the exact amount. The meter 
“remembers”. . . delivers the same amount each time the valve 
is opened until reset for a different quantity. 

Neptune meters end spoiled batches, overfilling, spillage 
» and slow weighing. No more buckets or gauge sticks. Meters 
$ are safer, too. Hazardous liquids stay inside the pipe. 
You can now meter hundreds of liquids ... hot and cold 
.* water, syrups, oils, solvents, soap solutions and many chemicals. 
6 Auto-Stop meter capacities 5 to 300 gpm. Other Neptune 
: features include ticket-printing registers and electrical Auto- 
4 Switch (shown above) to control pumps, . 
valves or signals. Neptune Meters with 
6 simple counters or dials also available 
4 from % to 6 in. Ask for free technical 
; metering Bulletin 566-OFP. 





NEPTUNE METER COMPANY 
19 West 50th Street, New York 20, N. Y. 
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instrumentation 


Detects pipeline flow 
as low as 1 gph 


Operates remote signals 
or preventive interlocks 


Uses: Designed to detect 
pipeline flow as low as 1 gph. 
This indicator can be used on 
a variety of small low-capacity 
circulating systems such as 
vent, lube, and cooling lines. 
It can also serve as a by-pass 
or indicating differential re- 





Uses pressure differential of 
less than '/2 psi 


lief valve across filter systems 
or component equipment to 
indicate a by-pass condition 
caused by clogging. 


Features: Operates on a 
pressure differential of less 
than 14 psi. Has only one 
basic moving part. There are 
no moving linkages, flexing 
parts, or gaskets. 


Description: Standard model 
is offered for 34” pipe and 
tube connections. Connections 
for 144” and ¥4” are available 
on request. Operation on stand- 
ard model can be set at any de- 
sired point from 5 to 50 gph 
by convenient external adjust- 
ment. However, high or lower 
adjustment can be provided, if 
required, Specific pressure set- 
tings can be supplied. 


(Flow indicator Model FI-900 
is made by Gems Co., Dept. 
FP, Newington, Conn. Check 
7584 opposite last page.) 





| 





VISIBLE 
PROOT 


of constant temperature control 


SL ey 






with 


POWERS No. 11 


self-operating 
temperature regulator 


This big four-inch dial gives a quick, visual 
means of checking controlled temperatures... an 
accurate guide for regulator adjustment. 


Designed for precise temperature control, the 
Powers No. 11 Regulator is self-powered...simple, 
compact and dependable. Full throttling action is 
gained without the aid of any external power 
source. Special valve stem lubricator eliminates 
binding. Big double ply metal bellows provide 
extra valve power — longer life. Union body as- 
sures easy installation. 
For specifications, valve sizes, 
types and temperature ranges, 
call your Powers branch office — 
engineering services in 66 cities. 
Write for Bulletins Nos. 329 and 


330. The Powers Regulator Company, 
Dept. 357, Skokie 28, Illinois 


TEMPERATURE CONTROL 








When inquiring check 7585 opposite last page 
FOOD PROCESSING 








instrumentation 





Precipitates air-borne microbes 
to check food plant sanitation 


Uses: Apparatus collects dusts, smokes, fumes, 
fogs, mists, pollens, air-born bacteria, ie., any 
air-borne particulate matter. In the food industry 
it could be used for checking sanitation as well as 
for checking health hazards. 





Unit collects air-borne matter quickly for analysis 
by physical or chemical methods 


Features: Operation of apparatus is fast, col- 
lection of sample occurring in one to several 
minutes depending on the aerosol. The flow is 
500 cubic centimeters per minute. Samples col- 
lected may be analyzed by visual, optical, gravi- 
metric, radiological or chemical methods. The 
electron microscope may also be used. 


Apparatus is portable and is of small size and 
weight. Pumps, controls, etc., are ‘‘built-in”; unit 
requires only electric power and coolant. Appa- 
ratus permits 100 percent collection of sizes down 
to resolution limits of electron microscope. 


Description: Collection apparatus has precipi- 
tation chamber machined from brass stock. Hot 
plate temperature is thermostatically regulated 
within 5°F from 100° to 250°F. 

Cold plate temperature is controlled by coolant 
temperature. Spacing members are made from 
thermal insulating material with low coefficient 
of expansion to conform to above tolerance over 
operating temperature range. Ambient tempera- 
ture can be up to 122°F. 


(Model 100B Thermopositor is manufactured by 
Roy A. Martin nee Dept. FP, 809 Wellesley 
Drive, N.W., Atlanta 5, Georgia . . . or for more 
information check 7586 on form opp. last page.) 
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cee Is an ideal switch to add 





Field Adjustable Actuator 


The roller arm actuator is field adjustable 
through 360 degrees, positively locking in any 
position. Actuators are assembled to operate in 
either direction. They can also be converted to 
operate in one direction only, clockwise or 
counterclockwise. 


AUTOMATIC 
OPERATION 
to your 

plant equipment 


The MICRO SWITCH “‘Ls’’ limit switch fills the need 
for a small, rugged, reliable, two-circuit switch to 
meet the widest possible use under conditions com- 
mon to food and chemical plants. 


All moving parts and the switching chamber are 
completely sealed, protected from wear or becom- 
ing fouled. Field adjustability permits its use in 
practically any type of application or location. 


The two circuits in this switch allow flexibility 
in circuit design. Reliability of the precision, snap- 
action unit assures accurate repeat operations 
throughout many millions of hard, fast actuations. 
Small and compact in size, this switch is a preci- 
sion device—yet it is designed and built to stand 
the most severe abuse. 


Like many other precision switches in the MICRO 
SWITCH line, this versatile switch is ideal for instal- 
lation on present plant equipment as a limit, inter- 
lock or safety switch. So used, MICRO SWITCH pre- 
cision switches make machinery more automatic, 
more productive and safer in operation. 





>) Two-Circuit, 


._ © 
[ ay Double-break Contact 
ax Arrangement 


The electrical rating is: 10 amperes 

120, 240 or 480 volts ac; % H.P. 

120 volts ac; 1 H.P. 240 volts ac; 

-8 ampere 115 volts dc; .4 ampere 

= 230 volts dc; .1 ampere 550 volts 

mt oe dc. Pilot duty rating is 600 volts 
ac maximum. 


MICRO SWITCH precision switches are sold in 
key cities everywhere. Look for the distributor 
nearest you. See ‘‘Switches, Electric’’ in the 
Yellow Pages. 


Send for 
Catalog 83 


‘Industrial Enclosed Switches’’ 


MICRO Switch 
So ae Oe 
' 





When inguiring check 


Seals Provide Maximum Protection 


Sealing is provided by 


use of O-ring seals on _0-RING 


BEARING 
CAST INTO 
ENCLOSURE 


the actuator shaft and S®At 
between the actuator ACTUATOR 
head and the housing. STAINLESS PLUNGER 
A synthetic rubber STEEL 

SHAFT O-RING 


ring seal is provided 
for the cover. These 
seals protect against _ 
entrance of dust, oil ak ie 
and other liquids. The BASIC SWITCH HB} | “te 
switch meets NEMA pr 

specifications for an COVER Uf 

oil-tight pilot device. — SEAL RING 





MICRO SWITCH 


A DIVISION OF MINNEAPOLIS-HONEYWELL REGULATOR COMPANY 
FREEPORT, ILLINOIS 


tn Canada, Leaside, Toronto 17, Ontario « 


7587 opposite last page 


CASE- 
HARDENED 
ACTUATOR 
SCREW 
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SYSTEMS S$ 
FROM RECEIP' 


METERS & 
a 


; control inven- 
Teele Me Liha Miceli 
storage or tank car 
ileel Le 1a 
meter-printed tickets 
for accounting of liq- 


uids handled. 


FILLERS & 
PACKAGERS 


hell halt TER] 
control delivery and 
packaging of plant, 


PROPORTIONERS 
& BLENDERS 


MPa heme S Sah 
batching with closed 
system compounding 
of liquid components. process or end-prod- 
Accuracy yields uni- uct liquids faster at 
cau Thank S lowest cost with 
rel gete | loam ENE Te 


« WRITE FOR CATALOGS ® 








DALLAS 
NEW YORK 







CHICAGO + CLEVELAND 
LOS ANGELES 


When inquiring check 7588 opposite last page 











New 6 


Imitation Spices 
CUT PRODUCTION COSTS 


Same flavoring strength and appearance as pure spices. 
Customers can use without changing present formulas. 
Prepared so natural colored specks appear in finished products. 
Water soluble imitation spices also available to avoid specks. 
Skillfully compounded with the finest ingredients. 


125 LB. PRICES 
Nutmeg .... 80c perlb. Clove ........ 78c per Ib. 
Mace ........ 74c per lb. Cinnamon .. 71c per Ib. 
LOWER PRICES QUOTED ON LARGE ORDERS 


HENRY H. OTTENS MFG. CO., INC. 


129 South Front Street, Philadelphia 6, Penna. 
Send us trial shipment at the 125 lb. price: 


Established 1884 





When inquiring check 7589 opposite last page 
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- «+ all equipment available on lease 
or purchase payment program. 






REGIONAL OFFICES: atLantaA ~- BOSTON 


KANSAS CITY 





BOWSER, INC., 1304 E. Creighton, Fort Wayne, Ind. 


OTTENS 
COG 


instrumentation 


Cycling timer’s range 
10 seconds-12 minutes 


Trippers easily set to var- 
rious combinations 


Uses: For controlling “on- 
off” cycles from 10 seconds to 
12 minutes in connections 
with process operations and 
such equipment as ventilating 
fans for hatcheries and poultry 
foggers. 


Features: Provides a wide 
variety of repetitive timings. 
“On” operations may range 
from 10 seconds to 11 minutes 
and 10 seconds.. “Off” opera- 





Steel-cased timer used indoors 
or outdoors 


tions may be as short as 50 
seconds to 11 minutes and 50 
seconds. Actually, the time dial 
will accommodate up to 12 sets 
of trippers. Thus, timer is in- 
stantly adjustable through 90% 
of its 12-minute range. 


Description: Time dial makes 
one complete revolution every 
12 minutes. Black on yellow 
dial provides full visibility. 
Motor is_ self-starting syn- 
chronous type, fully enclosed 
and _self-lubricating. When 
switch has been turned on or 
off temporarily, cycling re- 
sumes automatically. Presently, 
timer is available only for 125 
Vv operation with a capacity of 
1875 w. 


(“Cycler-12” is built by Inter- 
national Register Co., Dept. 
FP, 2620 W. Washington St., 
icago 6, Ill. . . . or for more 
information check 7590 on 
form opposite last page.) 





PRODUCTIMETER 


PACKAGES 
with this 
NEW 


ELECTRICAL COUNTING SYSTEM 
Outlasts any forevisus sydtem 


Completely rustproof Contactor unaffect- 
ed by washdowns, juices, or dirt-— no 
production count tampering. 

Counter can be placed in an office or 
other convenient area for immediate 
and continuous record of production. 


DURANT MFG. CO. 


1951 N. Buffum St., Milwaukee 1, Wis. 
51 Thurbers Ave., Providence 5, R. I. 








ONE 
LINE «@ 


OR MANY LINES 














Send for 
Bulletin 






Representatives in 


PRINCIPAL CITIES 










eae Oe. Everything 






@ Catalog also covers Induction 
Relays, Relay Enclosures, Con- 
tactors and Starters, Multiple 
Pump Controls, Electrode Hold- i 
ers, Starter and Relay Combina- [| 
tions, Special Controls and Panels 
for the Food Industry. 


B/W CONTROLLER 







pe FOREMOST CORPORATION 
FIRST a TLESS 2194 E. Maple Road 
IN THE FLOA Birmingham, Mich. 


CONTROL FIELD 





eerbiteatateleleetet ett ahaa atte tite 





When inquiring check 7592 opposite last page 
FOOD PROCESSING 
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instrumentation 





pH of plant effluent recorded 
continuously for 24 hour tests 


Charlotte, N. C., checks plants with minimum 
effort by putting test units in trailers 


Compact, automatic pH recorders help the water 
department of Charlotte, N. C., to keep a watch- 
ful eye on plant wastes. The meters are a vital 
part of assemblies consisting of instruments and 
equipment housed in special trailers. These oper- 


ees 





effluent, pH, and flow rate 


ate on schedule to check each plant discharging 
over 40,000 gal a day at an interval of every three 
months. 


The 24-hour tests of effluents are made by con- 
tinuous measurement of pH, flow rate, and total 
volume of flow. 

As pen of recorder plots pH value on chart, one 
of two flow meters charts the rate of flow. One 
meter is used for lower flow rates, the other for 
higher flow rates. An 
integrating device 


shows total volume 
for the test period. 

Tests are conducted 
without need for con- 
stant supervision. 
Time markings on 


chart tie in accurately 
recorded values with 
the exact time of day. 
It is thus possible to 





Flow recorders top pH 
recorder and indicator 
below verify that conditions 


of plant effluent have 
remained within permissible limits throughout the 
24 hour period. 


(pH meters are made by Leeds & Northrup Co., 
Dept. FP, 444 N. 16th St., Philadelphia 30, Pa. 

. or for more information check 7593 on the 
convenient Reader Service slip which is located 
opposite last page.) 
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PROVEN PERFORMANCE 
at A. E. STALEY Mfg. Co. 





CASH STANDARD Type 44 


Pressure Reducing and Regulating Valve for Steam Service 


Sudden changes in the requirements for hot water in the employees’ 
shower rooms at the Staley plant demand full capacity range operation 


of the regulating valve with precise control of downstream pressure. 


In April of 1956, a CASH STANDARD Type 44 Steam Valve was installed 
in the line supplying steam to the heater. Gerald Hammond, instrument 
engineer at Staley, reports: ‘‘The CASH STANDARD Type 44 has given 
exceptionally good service—the kind of service we expect from all 
CASH STANDARD products. It has required no maintenance since instal- 
lation eight months ago." 


What's your control problem? Use this dependable steam valve. 


Built in Pilot and Main Valve Strainers @ Internal Pilot -Operated, Piston- 
Actuated @ Single Seat e Highly Sensitive, Responsive to Smallest Changes 
in Reduced Pressure e Maximum Inlet Pressure 250 PSI @ 400°F. © Delivery 
Pressure 5-250 PSI @ Available with External Sensing Line @ Sizes 2”, 
24", 3”, 4”. 









For an individual solution to your control problem, contact the 
CASH STANDARD specialist in your area, or write Dept. K 


S TARI DARD 


A. W. Cash Co. and Its Subsidiary, Cash Standard Stacon Corp. 
P. O. Box 551, Decatur, Ill. 


PRESSURE HYDRAULIC, (EMPERATURE PROCESS AND COMBUSTION CONTROLS 


CASE cS" 






When inquiring check 7594 opposite last page 
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The problems 
presented in spray 
drying foods in a 
multitude of categories 
are being solved by 
Nerco-Niro Spray Dryers. 
For example, Nerco- 
Niro design permits 

use of high inlet air 
temperatures without 
damage to heat-sensitive 
foods. Gentle drying, 
without harsh scrubbers 
or sweepers, closely 
controlled particle size, 
free-flowing product 






eal ree) 


“' Maximum Recovery 


and maximum solids 
recovery make these 
dryers the favorite of 


the food industry. 
Easy access to all parts 
for complete cleaning. 





Write for 
Bulletin No. 226 


Illustrated: Nerco-Niro Spray 
Dryer at Norda Essential Oil 
& Chemical Co., Boonton, N. J., 
for drying of food flavorings. 








Nichols Engineering & Research Corp. 
Nerco-Niro Spray Dryer Division 
70 PINE ST., NEW YORK 5, N. Y. 


1637 N. Illinois St., Indianapolis 2, Ind. 
1477 Sherbrooke St. W., Montreal 25, Canada 








When inquiring check 7595 opposite last page 
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quality control 
and the laboratory 





Standard Clevenger trap at left, USDA-modified version at right 


volatile spice oil analyses 
shortened 3-4 hours 


..- by USDA modifications in 
methods and apparatus 


In cooperation with American Spice Trade 
Association, USDA’s Eastern Regional lab 
has developed improved methods and appa- 
ratus for determining volatile oil content in 
spices. According to report issued by 
USDA, analysis time is shortened, manipu- 
lation is easier, and accuracy is greater. Key 
improvements are use of agitation during 
distillation and modifications in standard 
Clevenger apparatus. 

By using a magnetic stirrer during distilla- 
tion, heating mantle temperature can be 
increased without danger of scorching spices 
— thereby decreasing total time needed. 
For example, a nutmeg test formerly re- 
quired five to six hours distillation time — 
with agitation, the time is shortened to 


114-2 hours. Agitation also assures close 
contact between water and sample, elimi- 
nates chance of superheating and local hot 
spots, and renders anti-foaming agents un- 
necessary. 


The standard Clevenger trap was modified 
to include a more precisely calibrated tub- 
ing, yielding more accurate and easier-to- 
read results. Trap was also designed in two 
parts, so that both heavier-than-water and 
lighter-than-water oils can be determined 
with only slight adjustment. Two-part trap 
is also easier to clean. 

USDA report on this method was initially 
published in the Journal of the Associa- 
tion of Official Agricultural Chemists in 
August, 1956. 
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quality control 


Test any temperature instrument 
with just one pyrometer 


Portable unit has 6 scales for temperature, 3 
for millivolts 


Uses: For checking and calibrating all types 
of industrial and laboratory temperature instru- 
ments. It can be used on any temperature recorder, 
indicator, or controller operating within a range 
of 32°F and 3215°F and employing any type 
thermocouple. 





Scales of potentiometer pyrometer changed in 
30 seconds, no conversion tables needed 


Features: Scales are interchangeable in 30 sec- 
onds for instant use with any type of equipment. 
Temperatures or millivolts are read directly. No 
charts, graphs, or conversion tables are required. 


Description: Instrument is equipped with 9 
scales — 6 for temperature and 3 for millivolts. 
Each of the 9 scales is a deep-photoetched alumi- 
num disc. Temperature scales are available with 
either F or C reading. 


(Pyrotest 9B is available from Technique Associ- 
ates, Inc., 211 E. South St., Indianapolis, Ind... . 
or for more information reader may simply check 
7596 on Reader Service slip opposite last page.) 


Catalog lists glass equipment 
for the wet laboratory 


Illustrated eight-page catalog covers company line 
of glass equipment for the laboratory. Included are 
distillation columns, packing-type columns, still 
heads, solenoids, timers, condensers, and many 
others. 


“Glass Products for the Laboratory’’ can be obtained 
from Glass Engineering Laboratories, Dept. FP, 535 
O'Neill Ave., Belmont, Calif. When inquiring 
reader may simply specify 7597 on the Reader 
Service slip which is located opposite last page. 
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How to protect your foods against down-grading » 
by using pure Diamond Crystal Flake Salt 


Diamond Crystal Flake Salt has the high- 
est uniform purity of any salt made. Ends 
danger of costly spoilage and “‘off”’ flavor 
from an impure granular salt or rock 
salt brine. Improves taste and keeping 
qualities of foods. 


1)’ YOU KNOW what the calcium, magnesium, 
copper and iron in an impure salt can do to 
your products ? 


These impurities form unappetizing scums and 
discolorations on vegetables. Slow down curing of 
meat, make it tough and bitter-tasting. Give frozen 
fish poor texture and fishy taste. Cause oxidative 
rancidity in foods containing fats and oils. 


Today’s food market is keen. Competitive. The 
quality of your product is one of your best sales 
weapons. Why spoil it with an impure salt ? 


Why flake salt protects quality 


Only Diamond Crystal is made by the exclusive 
Alberger system. This produces flake salt 99.95% 
pure. An amazing high purity that gives Diamond 
Crystal true salt flavor ... without the bitter taste 
imparted by calcium and magnesium compounds, 
present in less pure salt. By using Diamond Crystal 
Flake you can salt to the limit for optimum flavor. 
Diamond Crystal Flake averages less than 1.5 
parts per million of copper or iron. Helps prevent 
oxidative rancidity and off-flavor development. 


Are you using the right salt ? 


The grain size and rate of solubility of salt has an 
important effect on your product. That’s why 





Unretouched photograph of actual filter test shows difference 
in purity and cleanliness between a leading granular, cube- 
like salt (left); and Diamond Crystal Flake Salt (right). 





bat - th 


Notice how impurities in the granular salt used discolored the 
corn on the left—while pure Diamond Crystal has protected 
the golden appeal of the corn at right. Which brand do you 
think the housewife would buy again? 


Diamond Crystal Flake Salt is precision screened 
into a wide range of grain sizes to meet the most 
exacting individual requirements of your product. 


Send for free analysis 


If you are not sure that the salt you’re using is 
suitable for your product, send a sample of it with 
the coupon below to Diamond Crystal. The salt will 
be given a careful laboratory test and the results 
forwarded to you free of charge. 


-—-— Mail this coupon for free salt analysis — — 5 


Technical Department FR 

Diamond Crystal Salt Co., St. Clair, Michigan 

I enclose a sample of the salt I now use. Please have it 
tested and send me the report free of charge. I would 
also like information on special Diamond Crystal Salts 
made for my industry. 


Name_ 

Company = 
Product __ 

Address __ = 
_State 


When inquiring check 7598 opposite last page 
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Ouija boards are passe 








A Non-Profit, Tripartite Membership Corporation of 


Time was, when a person had a question, out 
would come the ouija board for an answer. This 
wasn’t too accurate a system, of course... but a lot 
of people put a lot of faith in what the ouija board 
told them. 


Times change — and today accuracy is the keyword. 
That’s why the modern business publication wants 
its circulation audited. 

In joining BPA* Foop ProcessinG has taken 
an important step toward sound and accurate plan- 
ning in your behalf. It means that we are checking, 
double-checking and constantly rechecking — 


@ Who you are 
@ Where you work 
@ What your job is 


The Publisher wants and needs this information — 
and the BPA* audit can assure both him and his 
advertisers that he is getting his magazine into the 
hands of people qualified by their common interests 
to receive it. It helps him to give you — 


© Editorials that will help you in your work 


© Advertising that will have value to you 


He can serve you even better if you will complete 
surveys and questionnaires which he may send you, 
and if you will give him your thoughts and opinions 
on the editorials and advertisements in his magazine. 


You, the reader, are the key person to the publisher 
—and the BPA* audit helps him in his never-ending 
effort to think about you and design his magazine 
for you. 


You, the reader, benefit when the circulation of 
Foop PROCESSING is audited by .. . 


*BUSINESS PUBLICATIONS 


AUDIT OF CIRCULATION, INC. 
420 Lexington Avenue New York 17, N. Y. 





Advertisers, Advertising Agencies and Business Publications 





quality control 


Fast soluble solids determination 
of juices, syrups, and jellies 


Uses: For rapid, easy determination of total 
soluble solids in juices, jams, jellies, syrups, and 
solutions. 


Features: Small enough to slip easily into coat 
pocket. Water-tight prism assembly permits im- 
mersion into solutions for dipping and prevents 
seepage into the internal system. 





Used in either dipping or by hand, small refracto- 
meter gives sharp scale reading 


Description: Two models are available in Brix 
ranges of 0 to 47° or 45 to 75% soluble solids. Opti- 
cal system transmits a sharp division line from 
light to dark onto a large 0.5% graduated scale 
contained in the focusable eyepiece. Metal parts 
are corrosion resistant, easy to clean, and protect 
optics from damage. Thermometer ranging from 
10 to 40°C is recessed in the prism mounting. 
It increases accuracy by measuring the actual 
temperature of sample and instrument rather than 
surrounding air. 

(Combination hand and dipping refractometer is 
available from American Optical Co., Instrument 
Div., Dept. FP, Buffalo 15, N. Y. . . . or check 
7599 on the convenient Reader Service slip which is 
located opposite last page.) 


Water concentrations of 1 ppm 
detected by electrolytic unit 


Shows water vapor content in bottled gases; 
moisture in air lines and in Freon 


Uses: For detecting water concentrations, as 
low as one part per million, in gas and air streams 
te insure product purity and process efficiency. 


Features: Includes an alarm system which can 
be set for any point within the instrument’s range. 


Small and portable, the instrument can be used 
for continuous or batch sampling. 


FOOD PROCESSING 
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quality control 


Hygrometer continuously absorbs, electrolyzes any 
and all water present in sample stream 


Description: Monitors gaseous streams at tem- 
peratures up to 100°C. Analyses are made by con- 
tinuously absorbing all water present in a sample 
stream. 


(Precision electrolytic hygrometer is made by 
Beckman Instruments, Inc., Dept. FP, 2500 Fuller- 
ton Rd., Fullerton, Calif. . . . or check 7600 on 
form opposite last page.) 


One-hand chain an aid 
to lab safety 


Uses: For use by 
lab personnel in 
securing glassware 
and other appara- 
tus without chang- 
ing hands. 


Description: One 
end of  nickel- 
plated steel chain 
is permanently at- 
tached to movable 
slider. User merely 
- loops chain’s free 
Nickel-plated lab chain at- end around the 
taches easily to slider glassware, then at- 
taches the chain to 
the hook on the other side of the clamp body. Last 
step is tightening with non-slip knob. 


Chain secures anything with a diameter of 3 to 
6Y,”. Jaw of clamp is plastisol-dipped. 


(Castalog clamps are available from Fisher Scien- 
tific Co., Dept. FP, 346 Fisher Bldg., Pittsburgh 
19, Pa. Check 7601 on form opposite last page.) 
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At Quaker, 
X-ray guards against hidden infestation 


The specks in this magnified picture 
of corn are hidden infestation. Invisible 
to the naked eye now, it could ruin your 
product and customer aceeptance later 
—but Quaker’s unique x-ray sampling 
technique found it. At Quaker, as a mat- 
ter of routine, incoming grain is checked 
by x-ray. The danger of hidden infesta- 
tion ruining your product is eliminated. 

Quaker was a pioneer in applying 
x-ray sampling for large scale milling 
operations. It’s more proof of Quaker’s 
ability to give you the highest quality 
grains to your exact specifications. 

But x-ray sampling is only the first 
step in quality control. Quaker also can 
bin grains separately to strict standards 


of moisture, protein, fat, fiber and ash 
content. This enables Quaker to give 
you any blend or mix you desire. And 
throughout the milling process, visual 
and laboratory checks are performed to 
maintain uniformity and quality. 
Throughout all Quaker Mills, strict 
housekeeping methods team up with 
electromagnets, high temperature treat- 
ment and electronics to provide the 
highest standards of sanitation so es- 
sential in the milling of quality products. 
Here’s the point! We at Quaker use 
the best known techniques to meet your 
quality specifications every time. In- 
spection methods and quality guards 





that exceed U.S. Government require- 
ments. We want to mill to your specifi- 
cations. We'll package grains any way 
you feel necessary for the quality and 
safety of your finished product. Quality, 
Quantity, Economy to the food proces- 
sor. That’s our story! For more informa- 
tion write Industrial Sales Department, 
Quaker Oats Company, Chicago 54, Ill. 





When inquiring check 7602 opposite last page 
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LET ADVANCE DESIGN 


SPRAY 
NOZZLES 


HELP YOU HOLD HER 
by improving product 
quality in WASHING, 
MIXING, SPRAY DRY- 
ING AND COOLING 









—Tst_! 
Once you know the ideal 
values for such variables as 
particle size or impact... 
you will find Spraying Sys- 
tems spray nozzles the 
“precision” instruments to 
meet your performance 
specifications. When prod- 
uct quality depends upon 
spray nozzles, you can de- 
pend upon Spraying Sys- 
tems. Your inquiry is in- 
vited...ask for Catalog 24. 


SPRAYING SYSTEMS CO. 
3213 Randolph St. » BELLWOOD, ILLINOIS 
SPRAY NOZZLE DESIGN FOR NEW 








DIMENSIONS IN CONTROL AND PERFORMANCE 











When inquiring check 7603 opposite last page 


Newest Sanitary Features 


FALCON BLENDER 





IMMEDIATE 
DELIVERY 







Approved SANITARY 
In Stainless 
or Mild Steel 






* S/S Kettles, Tanks 

* Reactors, all Metals 
* Tumbling Mixers 

* Rotary Cutters 





Send For Complete 
Bulletin 


Me \ hee 
Dem SMG amt te 


211 Tenth St., Brooklyn 15, N. Y. 







MANUFACTURING 
DIVISION OF 


Cable: Effemcy ST. 8-4672 








When inquiring check 7604 opposite last page 
100 


processing 
equipment 





From pulper, which has large perforation screens, pulp enters this angle disinteqrator, which func- 
tions at Libby's as a high speed finisher 


Disintegrator with fine screen becomes high speed 


finisher in Libby's nectar line at Selma, Calif. . . 


high-speed finishing, dispersion 
increases stability, ups yield 


E. E. BAYSE, plant superintendent 
J. R. TILL, production manager 
Libby, McNeill, & Libby 


as reported by KARL ROBE. 
Associate Editor 


H IGH-speed finishing, featuring a size reduction 
machine not previously used in such a manner, is 
allowing Libby, McNeill & Libby to improve the 
stability of the apricot and peach nectar made at 
the Selma, Calif., plant — and at the same time 
increase the yield by grinding all of the edible 
portion of the fruit. 


Consistencies of fruit will vary for various reasons 
— variety, exposure in sun or partial shade, time 


FOOD PROCESSING 

















of season, and even location of flesh on the fruit .. . 
as, near the cutline. High-speed disintegration, using 
an “Angle Disintegrator’, has overcome difficulties 
of adjustment necessary to handle most efficiently 
all consistencies of fruit pulp, thus increasing yield 
of nectar from fruit. 

Conventional finishers, if set for too fine a grinding 
job, tend to slow down production, require more 
power, and blind the screens more quickly. These 
problems are avoided in the disintegrator by use of 
a high speed, heavy rotor of relatively small di- 
ameter. The rotor design a series of rigid arms 
radiating from a central shaft — is such that the 





(Continued on next page) 





Nectar from disintegrator-finisher goes to regular 
finisher, shown in photo above in front of the man 
at the temperature recorder. From there it is pumped 
to holding tank, then drawn into one of two mixing 
tanks where sugar is added to the correct Brix. Be- 
fore filling, nectar passes through the tubular heat 
exchanger which runs horizontally below mixing vats 





Apricots, peaches, or pears are pumped to tanks 
and heated. Pulp goes through hollow screw heat ex- 
changer, then passes through pulper 
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pays off 5 ways! 


How can you use the five advantages gained by a 
prominent distillery when it changed to Carpenter 
Stainless Tubing for a new stillage evaporator? 


Twice the service life ... greater operating efficiency 
... lighter weight... greater carrying capacity... 
and a higher cost-life ratio are the proven results 
obtained with more than a mile of Carpenter Stain- 
less Tubing in this evaporator. 


Additional proof of how Carpenter quality pays 
off on job after job is available from your Carpenter 
Distributor. Discover the profitable difference 


| Carpenter can make on your own processing and 


transfer lines, evaporators, heat exchangers and 
similar applications. 


Talk to your Carpenter Distributor now about cost- 
savings you may be able to obtain by switching to 


Carpenter Stainless Tubing or Pipe. Remember, 
you are sure of getting the highest possible degree 
of perfection in Carpenter tubing because it must 
pass the most exacting non-destructive test ever 
applied to stainless tubing. 


The Carpenter Steel Company, 
Alloy Tube Division, Union, N. J. 
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Stainless Tubing & Pipe 





When inquiring check 7605 opposite last page 
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Rugged...Dependable...Practical 


Commencial Aluminum Wane 
FOR HANDLING BULK FOODS! 


Ease of handling, storing and cleaning . . . maximum utensil 
life! Get them all with Commercial aluminum food-handling 
equipment. Designed to meet the practical requirements of meat 
and food processors, Commercial utensils are built of extra 
heavy aluminum with double strength at critical wear points... 
rounded corners and closed beaded edges for maximum sani- 
tation .. . large, roomy handles for quick, easy moving and 
stacking. Bright aluminum finish is acid, stain, abrasion and 
corrosion resistant for dependable, long-life service. You get 
long run economy plus lower initial cost when you buy Com- 
mercial aluminum food-handling equipment! 


Write today for information and prices. 


;| ae DOLLY 


eae Ve 41. [ec] 
INGREDIENT PAILS 
Stack conveniently for effi 
cient storage. Long wearing 
service. Three sizes, up to 
siomné LOM or. 1 OY: 8 


HEAVY DUTY STOCK POT 
For extra heavy Fy ee rN A teel 
with faucet and 


qt. capacity 


STACKING 
BAIN 
MARIES 


‘ For handling extra heavy 


| tubs and 


Available in three sizes 


ee Rinse 


diameter illustrated 


se 


Te Namie S) — i 
Built to take it. Ideal 
for meat trimming 
torage, etc. Two size 


20 and 41 qt. capacity 


Also Available: LARGE MIXING BOWLS —Heavy steel 


MT h. Five size 


capacity 


PET TRI ARSE TMG) 2) AB YAM O82 73:091) 0-1") S01) 9011] |, 1 
When inquiring check 7606 opposite last page 5 


"We use our Heil dryer for sugar beet pulp, which is the residue 
‘of the sugar beet after the sugar is extracted. The performance 
of the dryer is excellent and the product is of an excellent 
quality. We found the operation of this dryer to be quite 
simple and trouble-free. The dryer has met or excelled the 
rated capacity. We would highly recommend this dryer for the 


purpose of drying sugar beet pulp." 


Superintendent 
Menominee Sugar Co. 











Cutaway view showing cylinders and the compound showering flights. 


— Pe m?):445,.8 controls moisture 


Compound showering flights assure ideal utiliza- 
tion of the drying medium, maximum air activity in 
all areas of the drying drum, and maximum evapor- 
ating capacities within a compact machine. 


WRITE, WIRE or CALL for further information. 


vue HEIL co. 


(Manufacturers of Ardrier Dehydrators for the Arnold Dryer Co.) 
Dept. 803, 3000 W. Montana Street, Milwaukee 1, Wisconsin 


Food by-products are carried on a stream of hot air 
in the Heil dryer. Having three cylinders in one drum 
accurately controls moisture and lowers costs by — 
@ Automatically providing a 3-stage drying process 
with changing temperatures and air velocities ideally 
suited to changing moisture content. 

@ Automatically establishing correct exposure time 
for each particle, based upon weight due to moisture 
content. 

@ Making use of radiant heat given off by center and 
intermediate cylinders. 


When inquiring check 7607 opposite last page 
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High-speed Finishing 
(Continued from preceding page) 
entire mass of pulp is continually sheared, rather 
than being swept as a unit across the screen. Thus, 
a rapid change of state from static to dynamic is 
created which effects a fine particle size reduction 
job, plus giving high dispersion. 
This high speed dispersion, together with the fine 
particle size achieved, combine in a homogenizing- 
like effect on the nectar. Results, according to tests 
conducted by the Libby laboratories at Sunnyvale 
Calif., are increased stability against settling out of 
solids from the liquid phase during storage. 
(Rietz Angle Disintegrator is development of Rietz 
Manufacturing Co., Dept. FP, 150 Todd Rd., Santa 
Rosa, Calif. or for more information check 
7608 on the convenient Reader Service slip which is 
located opposite last page.) 


Remove colloid mill rotor, stator 
for easy cleaning and adjustment 


Micrometer gap setting adjusts while unit 
is operating, or for change to new product 


Uses: Representative of wide range of prod- 
ucts and materials 
handled are: Baby 
foods, citrus 
sions, fruit juice con- 
centrates, peanut but- 
ter, salad dressings, 
spices, and starches. 
Features: Mill can 
be disassembled for 
cleaning, maintenance 
or replacement of 
parts without use of 
tools. Rotor, stator, 
and rotary shaft seal 
remove easily. This 
simplifies operation, 
speeds up changeover 
and eliminates shaft 
leakage. All mill 
parts coming in contact with products are stain- 
less steel, including rotor and stator when so 
specified. Rotor and stator may be adjusted while 
mill is in operation. 


emul- 





Two-stage colloid mill 
is water-jacketed 


Description: Available in three models, cover- 
ing a capacity range of 0-2600-gph. Mill is water- 
jacketed and has a 10,000 fpm peripheral rotor 
speed. Micrometer adjustment (.001-040) may be 
made at any time. 

(Two-stage colloid mill is built by Manton-Gaulin 
Mfg. Co., Inc., Dept. FP, Everett 49, Mass... . 
or for more information check 7609 on form 
opposite last page.) 
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Superior Fire Tube Steam Generators 
are completely factory assembled and 
tested. Capacities range from 20 to 600 
b.h.p. for steam or hot water heating and 
for industrial applications requiring pres- 
sures to 250 p.s.i. Built-in induced draft 
and full 5 sq. ft. of heating surface per 





a = b.h.p. provides efficient operation firing 
or details 2p 
in Catalog 783F oil, gas or both. 





TETRIS 


STEAM GENERATORS 


for performance you can BA NK on ap 
oy] 


SUPERIOR COMBUSTION INDUSTRIES INC. 
TIMES TOWER, TIMES SQUARE, NEW YORK 36, N.Y. 


When inquiring check 7610 opposite last page 








PORTABLE 
HAT and COAT RACKS —— 


These multi-purpose 
wardrobe racks go 
wherever needed, or 
store away like folding 
chairs when not in use. 
They come in 3 ft. or 
4 ft. lengths, have two 
hat shelves and 1 or 2 
full length, hanger bars 
for coat hangers or 
coat hooks. (Two-sided 
hooks snap over and 
straddle the bar, see 
detail below). Standard 
units come on glides: 
stand rigidly under a 
full load. Special caster bases 
are available for wheeling 
racks about-loaded or empty. 
Set up in a minute without nuts, bolts or tools 


tored or carried about 

‘knocked-down”’, a Checker- 

étte can be set up anywhere 

in a minute. ..can be assem- 

bled with hanger bar shelf in 

Ss a normal adult height, “‘low”’ 
S_ position for children or 


“high’’ position for long 


robes, garment bags, etc. 4 
eb ft. (No. S-4CT) Checkerette 
it ~~ \ (illustrated) holds 24 coats 

| on hangers, 32 on hooks. 3 ft. 
ij ¥Junits proportional. Double 
UN [Vi] faced units with wider shelves 
F » and 2 hanger bars have 
Write for Catalog CT-470 double capacity. 
VOGEL-PETERSON CO. 1121 w. 37th Street + Chicago 9, III 


When inquiring check 7611 opposite last page 
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Compact gear motor 
mounts on shafts 
VY, to 7/,” diameter 


Many ratios of reduction 
gearing can be furnished 


Uses: Remote and auto- 
matic control for variable 
speed drives, valves, pumps, 
feeders, and similar units. 


Features: Precision cut 
gears are used in all models. 
Overload protection is pro- 
vided for the motor and con- 
trolled equipment. Motor is 
light and compact; housing 
and cover made of aluminum. 


Description: This control 
gear motor mounts easily on 
shafts from 4 to 74” diam- 
eter. It may be mounted hori- 
zontally or vertically with the 
shaft up or down. 


Speeds from 14 rpm to several 
hundred rpm can be achieved 
from standard units. 


(Shaftrols are made by The 
Jordan Co., Inc., Dept. FP, 
3235 West Hampton Ave., 
Milwaukee 9, Wis. ... or for 
more information check 7612 
on form opposite last page.) 


Trip through dip tank 
tenderizes beef cuts 


Blower removes excess liquid 


Features: Meat cuts, fed 
manually into machine are con- 
veyed through tenderizing solu- 
tion at predetermined speeds. 
Unit is easily moved from place 
to place. 

Description: Dipping width 
of 16” can be accommodated. 
In addition to speed drive, an 
air blast blower is included, 
to remove excess liquid from 
dipped product. Stainless con- 
veyor belting and construction 
is used for parts contacting 
product. 


(Sanitary dip tank is available 
from J. W. Greer Co., Dept. 
FP, Wilmington, Mass. ... or 
check 7613 on form  oppo- 
site last page.) 
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When inquiring check 7614 opposite last page 





Can you “pay for’ 


a magazine like this? 


with a *3.00 or *3.00 
subscription? 


food 
processing 






This magazine costs more » tine £25.00 | per year 


Maybe you’ve thought publishers make money on a $3.00 or a $5.00 subscription... 
that that is why they ask you to subscribe. 


No, it’s not true... your $3.00 or $5.00 fall 
far short of “paying” for any really good business 
magazine. 

The costs of printing, paper and postage alone usually 
exceed subscription prices. Editorial costs and other 
expenses run to many times that amount. And usually 
it costs more just to sell such subscriptions than they 
bring the publisher in dollars. So, the publisher actually 
“loses money” on such sales. 


Then, why? ... yes, why do some publishers 
charge a nominal rate for a subscription . . . but other 
publishers send their magazines without charge? 

Well, the “‘paid-subscription” magazine gets a lower 
postage rate than does the “non-paid subscription” 
magazine. Some publishers feel this postal advantage is 
important. So they charge a “token fee” as a subscrip- 
tion price. And so win a lower postage rate. 

But—whether you pay nothing, or such a “token fee,” 
you — the reader — do not really pay for the magazine’s 
service. 


No—advertisers pay the bills... and so, 
logically, advertisers demand the best possible cover- 
age of the important, key men of the field. That means 
folks like you, who exercise buying power. 


FOOD PROCESSING “‘hand-picks’’ 
its readers—for best, effective cireu- 
lation .. . and sends the magazine to these key folks, 
without charge. 

You see, you simply can’t get maximum coverage 
of important folks by trying to force them to buy sub- 
scriptions. Such men, limited in numbers, are scat- 
tered all over the U.S.A.; travel and/or direct mail, 
cost money; a large share “forget to renew” each 
year; and, no matter how much time, money and 
pressure you put on them, there are always some im- 
portant men who will never buy. 
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You don’t *‘Spay’?— FOOD PROCESS- 
ING gets better circulation. So, as you 
can see, a subscription price is at best but a “token pay- 
ment.” You don’t really pay for any magazine with 
$3.00 or $5.00. 

But, Foop Processine gets the best, most effective 
circulation coverage by “hand-picking” the right read- 
ers. This gives values to advertisers which they can’t 
possibly get in any other way. 


That’s why... ¥Foov Processinc hand-picks only 
qualified readers ... Men Who Manage food process- 
ing plants . . . presidents, partners, plant managers, 
foremen, food technologists, engineers, chemists, direc- 
tors of research, etc. Then the editors make the maga- 
zine so interesting, so valuable, these folks want to 
read it.* 

That’s why Foop PROcEsSING spends many thou- 
sands of dollars on each issue—to give you this service 
costing more than $25.00 per year . . . without charge 

. as you are an important reader in the food field. 

No, you can’t “pay for” any good business maga- 
zine with $3.00 or $5.00. Whether you receive a “paid 
magazine” or a “non-paid magazine” you are still 
enjoying a valuable service — whose cost is far above 
any price you paid for a subscription. 


*Every issue proves this qualified readership ... by unequalled 
response from these key readers. May we show you the evidence? 


Food Processing 


published by: Putman Publishing Company 


also blishers of: 
CHEMICAL PROCESSING Ene 
FOOD BUSINESS 


INDUSTRY POWER 
“Executive Magazines for Industry" 
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Remove air, odors from milk 
with automatic purger 


Unit operates as both air and gas pump and 
reduces refrigeration requirements 


Uses: For removal of air and objectionable 
odors from dairy products. Designed to handle 
cream line milk, 
homogenized milk, 
vitamin ““B” or “D” 
plain or homoge- 
nized milk, coffee 
cream, half-and-half, 
and skimmed milk. 


Features: Oper- 
ation is fully auto- 
matic under all 
conditions. Air is 
removed and odor- 
ous gases entrained 
both before and 
after HTST heat- 
ing. Unit is said to 
reduce refrigeration 
requirements in the 
HTST system up to 
20% and to require 
30% less steam for the plant pasteurization process. 
Pyrex cylinders permit convenient inspection of the 
purger operation. 





Purger operation seen 
through Pyrex cylinders 


Description: Product passes through several 
vacuum chambers into which filtered air is in- 
jected below the milk level. Injected air increases 
turbulence of milk and stimulates removal of 
odors. 

Purger operates efficiently as both a liquid and a 
gas pump. 

(Air purge unit is available from York Corp., 
Subsidiary of Borg-Warner — Dept. FP, Roose- 
velt Ave., York, Pa. . . . or for more information 
check 7616 on form which is located opposite 


last page.) 


Stainless liquid processing units 
built in standard and custom types 


Comprehensive information on line of stainless steel 
liquid processing equipment is offered in a 40-page 
catalog. Selection includes filters, mixers, tanks and 
pumps. Photos, schematic drawings and curve charts 
aid in checking specifications against individual 
needs. A special section is devoted to description of 
representative custom-built units. 


Liquid processing equipment catalog G-956 has been 
prepared by Alsop Engineering Corp., Dept. FP, 
Milldale, Conn. When inquiring specify 7617 on 
the convenient Reader Service slip which \is located 
opposite last page. 
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No filtering aids used 
in fat recovery unit 


Safely drains fryer with 
intake hose 


Features: Recovery unit op- 
erates without filtering aids. 
Fat filters through fine Porosite 
cartridge which has many times 
filtering area of disc of equal 
circumference. Fat is drained 





View shows cartridge of extra 
high filtering capacity 


from cooker through intake 
hose, eliminates job of opening 
drain cock under fryer. 


Description: Fry fat filter 
is a self-contained, electrically 
operated, mobile unit. Residue 
remaining in the fat chamber 
of fryer can be cleaned out by 
flushing with hot filtered fat 
which is pumped back into 
the fryer with the same hose. 


Impurities are drawn out of 
fryer with intake hose. Then, 
all filtered fat can be pumped 
back into fat chamber. Unit 
operates with deep-fat fryers 
now generally in use. 


(Fry-Saver is built by S. Blick- 
man Inc., Dept. FP, 526 
Gregory, Weehawken, N.J. 
Check 7618 opposite last page.) 


For more information on prod- 
uct at right, specify 7619... 
see information request blank 
opposite last page. 
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2. FOR PERMANENT INSTALLATION, you may 
prefer fixed-mounting propeller mixers like these 
LIGHTNINs. Covered kettles, open tanks, closed 
pressure vessels—there’s practically no limit on 
tank shape in which you can mix fluids with these 
units. Easily installed in your present tanks, or 
fitted to new tanks. Direct-drive and gear-drive 
models; sizes from % to 3 HP. Fully described in 
Catalog B-103. 


1. GET GENTLE, THOROUGH STIRRING — or rapid, powerful double-mixing 
action—in any open vessel, with LIGHTNIN Portable Mixers like these. For 
high-speed mixing of thin liquids, use a direct-drive LIGHTNIN. Choose a gear- 
drive model if you want fast, uniform mixing of heavier fluids or larger batches. 
Propeller size is carefully chosen to give you the correct action for your process. 
You can get LIGHTNIN Portables in sizes from Ye to 3 HP. Thirty models, with 
widest choice of motors, materials. For full description, request Catalog B-108. 


5 ways to get the right 
fluid mixing for your product 





3. EVEN IN BIGGEST BATCHES, you can get 
precise control of heat transfer and product uni- 
formity with a turbine-type LIGHTNIN Mixer. 
Turbine size and speed are scientifically selected 
to give just-right balance of fluid flow and 
turbulence. You can get these LIGHTNINs for 
open or closed tanks, top or bottom entering, in 
sizes from 1 to 500 HP. For details, request 
Catalog B-102. 





4. FOR VERY LARGE HOLDING TANKS where 
you want to keep a liquid from stratifying, or 
blend two or more liquids to uniformity, install a 
LIGHTNIN Side Entering Mixer. It fits new or 
old tank; comes with choice of stuffing box or 
rotary mechanical seal that's quickly replaceable 
if it ever wears out. Gear-drive and V-belt-drive 
models; sizes 1 to 25 HP. Described in Catalog 
B-104, 


5. FOR LABORATORY MIXING and even small 
production batches, you can get as much as 20 
years’ service from a LIGHTNIN Laboratory 
Mixer. You can run Model F, shown, at any speed 
up to 1600 RPM. Four other models to choose 
from, including one with UL-approved explosion- 
proof motor for mixing solvents and other 
volatiles. For description of all five, send for 
Bulletin B-112. 

















How to take advantage of 
what’s new in mixing 


There are many ways you can use 
modern fluid mixing to help prod- 
uct quality; increase yield; get better 
uniformity; speed production. 


It takes a specialist to give you full 
advantage of today’s highly de- 
veloped mixing skills. Your L1GHT- 
NIN Mixer representative can give 
you this kind of help, because he’s 
backed by 35 years of specialization 
in fluid mixing. 

For quick, competent advice on 
any fluid mixing problem, call him 
today—or write us direct. 


Lohton 
Mixers 


MIXCO fluid mixing specialists 


MIXING EQUIPMENT CO., Inc. 
132-¢ Mt. Read Blvd., Rochester 11, N.Y. 


In Canada: Greey Mixing Equipment, Ltd. 
100 Miranda Ave., Toronto 10, Ont. 
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STAINLESS 
STEEL TANKS 

















Designed 
for storage or 
processing 
to give you 
maximum service 


All styles including ver- 
tical, horizontal, and 
rectangular... open & 
closed ... IN STOCK or 
to your specifications. 


* QUALITY 
* SERVICE 
* PRICE 










FILPACO INDUSTRIES 
THE FILTER PAPER CO. 
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When inquiring check 7621 opposite last page 
106 


Processing equipment 


Pumps top casing 
quickly removed 


Hinged cover, jacking bolts save time — 
in dismantling and reassembly 


Uses: For wide 
range of service in 
handling fruit pulps, 
mashes, slurries, and 
similar products. 


Features: Four 
steps — quickly com- 
pleted are all that 
is required to take View before disassem- 
bly shows jacking provi- 
sion at discharge elbow 








pump down or reas- 
semble it. 
Description: Pump is provided with a hinged 
cover casing and jacking bolts which speed re- 
moval of upper half of pump casing for checking 
or removing rotating element. 


First step: Bolts connecting discharge elbow and 
upper half pump casing are removed. Then, to 
provide clearance and preserve gasket, discharge 
elbow is retained on discharge connection by jacking 
arrangement. This is accomplished by loosening 
upper nuts on both sides, then tightening lower nuts. 





After upper half casing is partially raised, chain fall 
is attached and raising continued with jack screw 


Second step: Removal of parting bolts connecting 
upper and lower half of pump casing. Upper half of 
casing is raised by loosening top nuts on hinge pins 
till they are flush with ends of pins. Then casing 
is raised off sideplate locks by tightening hex nuts 














Helping to maintain 
PRODUCT PURITY 


r 2 











Pre-filtered water at Hoffman Beverage Company 
being pumped through bank of filters. Grinnell- 
Saunders Diaphragm Valves shown are stainless steel. 


GRINNELL-SAUNDERS 
DIAPHRAGM VALVES 


For help in preserving product purity, Hoffman Beverage 
Company (above) turned to Grinnell-Saunders Diaphragm 
Valves. Working parts of the valve are completely isolated 
at all times from the fluid in the stream. There’s no disc 
holder in the stream; no chance of valve lubricant contaminat- 
ing the product. Furthermore, the diaphragm lifts high for 
unobstructed flow in either direction with no pockets to trap 
fluid. Resilient diaphragm and large area of contact on the 
valve weir assures leak-proof closure. 

Of course, simple maintenance is important too. The only 
part of the valve that normally needs replacing is the long- 
wearing diaphragm, which can be inserted quickly, without 
removing the valve from the line. 

Grinnell offers its diaphragm valve in a wide range of 
body, lining, and diaphragm materials. For the beer industry, 
for example, Grinnell has an all-bronze valve with fully- 
rounded opening, which permits ball-brush cleaning through 
the valve. Grinnell also supplies diaphragm valves for other 
applications with bodies of iron, stainless steel, aluminum, 
Monel, Saran, and PVC; diaphragms are available in natural 
rubber, white synthetic rubber, neoprene, Hycar, butyl, PVC, 
Teflon, Kel-F; linings include glass, soft and hard rubber, 
neoprene, and Saran. 

If you have a valve problem, it will certainly be worth your 
while to consult a Grinnell engineer. 





OPEN fo Ne] Ee" \_| ciosep 


GRINNELL 


WHENEVER PIPING IS INVOLVED 


GRINNELL COMPANY, INC., EXECUTIVE OFFICE 
228 West Exchange St., Providence, R. I. 
Branch Offices in Principal Cities 





When inquiring check 7622 opposite last page 
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below upper half flange. To complete breaking 
flange between upper and lower half pump casing, 
jacking screw is used. 


Third step: Chain is attached through space pro- 
vided in upper half of pump casing. Raising is 
continued by means of jack screws. On smaller size 
units chain fall is not required as upper half casing 
can be hinged back by inserting rod or pipe through 
cored hole in web of upper half of casing. 


Fourth step: Bearing cap is removed, coupling dis- 
connected and rotating element lifted from casing. 


(Pump #3135 is built by Goulds Pumps, Inc., 
Dept. FP, Seneca Falls, ING2«. >» s OF Check. 7625 
on form opposite last page.) 


Full flooding of freezer plates assured 
by liquid level expansion valve 


Features: Double contact, pressure plate con- 
struction, ups freezing speed and production of 
freezer. New-type liquid level expansion valve 
achieves full flooding of plates (regardless of the 
number of plates or stations). Difficulties of un- 


Freezer interior is stainless steel with corners de- 
signed for thorough cleaning 


balanced freezer load are avoided. Indicator lights 
tell: 1) when frezer is ready for operation; 2) 
when full operation has been attained. Automatic 
Start-up avoids delay in getting first load under 
production. 

Description: Freezers are available in capacities 
from 50 to 5000 Ib per hour. Control panel in- 
cludes indicator that records interior plate tem- 
perature. Refrigerant is automatically pumped 
back to receiver on completion of day’s produc- 
tion. This relieves low temperature compressor 
of all overloads. 

(Frigid-Freeze freezers are built by Refrigeration 
Corp. of America, Dept. FP, 19 W. 44th St., New 
York 4, N.Y. Check 7624 opposite last page. ) 
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THIS SALE... 


Downyflake uniformity of breader 
coating and beauty of appearance | 
makes for powerful eye-appeal. 


Superb texture and taste assures 
repeat buy-appeal. 


} 


... STARTED HERE 


a 


Downyflake Field Technicians — 
trained in mix and automatic 
equipment—work with you in your 
plant to help you produce a per- 
fect product. 


4-Star Breader SERVICE 
Builds Business for YOU! 


On request, our district representative will 
make a study and analysis of your product. 





* RESEARCH 


« BREADER & 
BATTER MIX 


* AUTOMATIC 
EQUIPMENT 


Downyflake’s unique 4-Star Breader Serv- 
ice* is unequalled in the industry. It is 
geared to help processors make more 
money with breaded frozen foods. Back 





He will help you determine how you can 
manufacture automatically, with the great- 
est efficiency, at lower cost. 









of it all is a team that, working in every 














rr phase of your operation, makes for | OcAtecdIndveties ec eg 
TECHNICIANS a better product at lower cost. i Bi aaa a ee a 
**Ty Please send me your equipment brochure. 
DCA FOOD INDUSTRIES INC. ca 
Breader & Processor Division ipa he tN oes ee cl 
45 West 36th St, + + New York 18, N.Y. = re 
bk ec hecncieandes noc nancensndeooneeecs AN ace 








When inquiring check 7625 opposite last page 
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self-opera ‘ 


temperatul 
control 








with the sliding gate 
and plate 


3+ 


the heart of the 
OPW-JORDAN 
Regulator 






GUARANTEED DEAD END SHUT-OF 
© MORE ACCURATE REGULATION 

© ELIMINATES NEED FOR PRESSURE 
REDUCING VALVE ON HIGH 

INLET PRESSURES 


The unique basic design and 
exclusive features of this valve 
are responsible for its out- 
standing performance and 
long dependable service life. 
Durably constructed for hard, 
constant use, the compact, 
space saving, No. 180 offers 
the full advantage of accurate 
control with desired sensitiv- 
ity of response. 


For more facts, 
write for Bulletin J-180 


JORDAN CORPORATION 


INDUSTRIAL SALES DIVISION OF OPW CORPORATION 


6013 Wiehe Road 
Cincinnati 13, Ohio 
ELmhurst 1-1352 


When inquiring check 7626 
opposite last page 
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Close timing, sanitation, gentle action, 
all combined in hot water blancher 


Large doors aid cleaning; product conveyed 
by recirculating water 


Features: Design of blancher facilitates the most 
thorough cleaning. It also provides for extremely 
gentle handling of product plus holding a con- 
stant water temperature during blanching operation. 
Predetermined speed of spiral screw is utilized as a 
timing action to control product’s travel, thereby 
ensuring proper blanching interval. 


Description: In operation, product is gently 
conveyed through machine by recirculating water. 





Easy access aids washing interior, washing food parti- 
cles out through bottom outlet 


Consequently there is no crushing or tumbling 
action to damage foods during blanching. Screw 
action contributes to positive and continuous dis- 
charge of product. Extremely close tolerance is 
maintained between screw and walls of shell. This 
prevents product channeling between walls of 
shell and outer edge of screw. Blancher embodies 
a round bottom shell and hood combination that 
houses the perforated spiral screw. 


Constant water temperature is maintained by 
steam jets that feed into blancher shell and also 
the return tube, through which the water is re- 
circulated. Hinged door openings are located on 
each side of hood section. 

(Sani-Flow blancher is built by Food Machinery 
and Chemical Corp.’s Canning Machinery Div., 
Dept. FP, P.O. Box 1120, San Jose, Calif... . or 
check 7627 on form opposite last page.) 


Expanded metal can be used 
as equipment guards, 
walkways, etc. 


Four-page bulletin covers expanded metals in many 
materials and sizes for use as machinery guards, 
baskets, catwalks, ladder steps, etc. 


Bulletin on expanded metals is issued by Designers 
Metal Corp., Dept. FP, 472 E. 159th St., Harvey, 
Ill. Specify 7628 opposite last page. 








FLEXIBLE STEEL 
CONVEYOR BELTING 





The hard impenetrable surface of the La Porte Belt will not pick up 
odors or off-flavors, cannot absorb oils or other liquids. Besides, it is 
easily and quickly sterilized with a steam gun or scalding water. 
The open mesh feature, that permits free circulation of air and 
liquids around products in process, speeds up cooking and cooling, 
also provides free drainage and prevents waste accumulation. 
Whether you are processing, packaging, shipping, or storing, this 
all-purpose conveyor belt will give you years of dependable, econom- 
ical service. Available in 14” x 1” also 1” x 1” 
in any length and practically any width. 


| LA PORTE 7 Ask your Mill Supplier or write 
! 7. 


/’ for illustrated literature, prices. 


77m MAT AND MFG. CO. 


7 
4 BOX 124 Dept.A La Porte, Indiana 
When, inquiring check 7629 opposite last page 





alphabetical index 
on page 126 


... for alphabetical index of all processes, 

materials, services, and equipment discussed in 

this issue’s editorial columns and advertisements, 

turn to page 126. Handy directory starting on that page 
was a feature in FOOD PROCESSING years ago. 

It means extra work for the Editors, 

But it helps you, the reader, in find- 


ing what you want... in a hurry! 
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News 


GAULIN RE* COLLOID MILL 


This is the Model 2A, shown with accessory 
equipment — stainless steel 3-way valve, by- 
pass tubing and tank — for processing quanti- 
ties as small as 8 oz. 


The Special PLUS Features of the Gaulin RE* 


We 


Exclusive! Removable Special micrometer ad- 
rotor, stator and shaft justment, from ,001 to 
seal can be disassembled .040, positions gap open- 
without tools. Shaft ing between rotor and 
leakage is eliminated. stator. Adjustment made 
when running or not. 





Here’s a brand new concept in Colloid 
Mills — the Gaulin RE* with removable 
rotor, stator and shaft seal. The horizon- 
tal two-stage design gives maximum ca- - 
pacity per horsepower and unusual proc- 
essing efficiency. 

Special Materials Available 

Rotor and stator can be furnished in 
stainless steel, tungsten carbide, ceramic, 
alundum and other special materials. 
Parts are interchangeable. 

Wide Range of Capacities 

The Gaulin RE* has a capacity range 
from 0-2600 gph. Model 2A: 0-310 gph; 
Model 4A: 0-1000 gph; and Model 8A: 
0-2,600 — all depending on product, spe- 
cifications and gap setting. 


Send for New Bulletin 
Put this new Colloid Mill to work for you! 
Complete data on the RE* line is avail- 
able in a special bul- 
letin. Ask for C-56 
from: The Manton- 
Gaulin Mfg. Co., 
Inc., 59 Garden St., 
Everett 49, Mass. 





*patent applied for 


MANTON-GAULIN MFG. CO., INC. 
Everett, Massachusetts 


When inquiring check 7630 opposite last page 


Do You Need ULTRAFINE GRINDING? 


FOR UNEXCELLED QUALITY WITH ae 
CONTROLLED PARTICLE RANGE 


ET a ao ees 


SCHUTZ-O’NEILL 
PULVERIZER 


Backed by 64 years experience! 


If your product must be pulver- 
ized to ultrafine specifications and 
yet have controlled particle size 
distribution, you’ll find proven 
Schutz-O’Neill ‘Superfine’? Pul- 
verizers best for the job. 

Many products that are heat 
sensitive can be pulverized safely 
too, because the grinding prin- 
ciple of impact with air attrition 
keeps product temperatures down 
and helps control humidity. 

Versatility of the Superfine 
Pulverizers makes them adap- 
table to the complete range of 
grinding from coarse to ultrafine. 
Schutz-O’Neill Superfine Pulver- 
izers are used in the paint in- 
dustry where ultrafine pigments 
with close particle size range are 









ieee i soa) 


vital; by major cocoa powder, sugar, spice and 
pharmaceutical manufacturers; for emulsifier 
gums, resin, plastic and seaweed extract pow- 
ders—wherever unexcelled quality grinding 
is required. Offered in 6 sizes ranging from 
7% to 125 HP with grinding chambers 12” 
to 28” in diameter. 


FREE TEST GRIND OF YOUR PRODUCT 
in our test lab! Tell us your milling requirement— 
fineness, uniformity, increased output, lower cost 
—send us a sample of the stock you want to pulver- 
ize, state fineness and capacity desired. You’ll re- 
ceive back your processed product plus our En- 
gineering Test Report—there’s no obligation. 


Send for literature on 
Schutz-O’Neill Pulverizers 


SCHUTZ-O'NEILL COMPANY 


341 Portland Avenue 













Peoreaa) AIR CLAS 






@ Minneapolis 15, Minnesota 


When inquiring check 7631 opposite last page 
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Liquid Sugar 
(Continued from page 33) 
The system, dubbed the “Liquilizer” by Amal- 


gamated, can be utilized to deliver other ingredients 
such as salt. 


Amalgamated Sugar Co. plans to make the new 
system available to other sugar companies in about 
a year under a nominal licensing agreement. System 
is under patent application at present time. 


(Liquilizer liquid converting system is development 

of Amalgamated Sugar Co., Dept. FP, Ogden, Utah 
. . or for more information check 7632 on form 

opposite last page.) 

(Moyno pumps are manufactured by Robbins & 

Myers, Inc., Dept. FP, 1934 Clark Blvd., Springfield 

99, Ohio. Check 7633 opposite last page.) 


Uniform pressure rating, larger ID 
offered in polyvinyl chloride pipe 


Made in sizes from 1% to 4”. Easily machined, 
formed, and solvent-cemented 


Uses: For beverage, brewery, citrus, dairy, 
other food processing piping applications. 


Features: Uniform pressure rating in all sizes, 
Generally thinner wall and larger inside diameter 
give it greater flow capacity than schedule 40 and 
80 in the same nominal pipe sizes. Friction loss is 
SCHED. 80 


SCHED. PR-150 SCHED. 40 





All schedules 3” pipe size 


Lightwall plastic pipe has wall thicknesses ranging 
between .050 and .230" 


about one-half that of steel. All pipe in this series 
is odorless, non-toxic, tasteless, and non-flammable. 


Description: There are two basic types in this 
series. No. 1 has high chemical resistance and a 
maximum working pressure of 150 psi at 75°F. 
No. 2 has high impact strength and a rating of 125 
psi at the same temperature. These two working 
pressures are constant in all sizes. 


Wall thicknesses range between .050 and .230”. 
All pipe is furnished in 1 and 20’ lengths with 
plain ends. A full line of socket solvent cement fit- 
tings is available. Threaded joints are not suitable 
with this line. 


(PVC pipe Schedule PR-150, is available from 
Carpenter Steel Co., Alloy Tube Div., Dept. FP, 
110 Springfield Rd., Union, N. J... . or for moze 
information check 7634 on form opposite last page.) 





OpwW 


OPW VISI-FLO sight glass indi- 
caters are a trustworthy visible 
means of alerting you as to rate 
of flow, viscosity, color of liquids, 
clarity, purity of product. 
OPW VISI-FLO protects you 
lee hal 


_ maintain uniformity, o high 














INDUSTRIAL SALES DIVISION OF OPW 


6013 WIEHE ROAD 
CINCINNATI 13, OHIO 
Phone Elmhurst 1-1352 


When inquiring check 7635 
opposite last page 


a 


ER aU 
what's going on inside 
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Oakite delivers 
the grand sla 
in sanitizin 






If you want to knock your sanitizin 
ball park, fill the new Oakite SANISEPTOR wit 
TERGENT and put this winning team at bat. You'll be way 
ahead on the score of powerful cleaning action, instant bacteria 
destruction, complete deodorization . . . speed, ease, and economy. 





OAKITE SANISEPTOR. Replaces costly hand-clean- 
ing. It’s the newest, simplest in mechanized 
cleaning. No pump, motor, steam supply or 
installation of any kind needed. Just fill with 
proper detergent and attach to any hot-water 
outlet. Turn a valve and you throw a jet-stream 
of hot sanitizing solution wherever you aim. 
Turn another valve and you pressure rinse. 
Operates on Venturi principle, at line pressure. 
Weighs only 25 Ibs., can be used everywhere 
in the plant—for sanitizing holding tanks, vats, 
floors, walls, equipment. 


OAKITE CHLOR-TERGENT is the new, modern 
chlorinated detergent that does three sanitizing 
operations in one: powerful, speedy removal of 
soils, instant bacteria destruction, effective de- 
odorization. It is safe on all surfaces—metal, 
rubber, wood, plastic, and its chlorine content 
is stable at high temperatures. Effective in 
concentrations as low as 4 oz/gallon, giving 
outstanding economy. Use it throughout the 
plant, apply it any way you wish—but to get 
more speed and economy, use it with the 
Oakite SANISEPTOR. 


._ OAKITE 
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Talk to your local Oakite Technical Service Representative about 
mechanizing your sanitation operations with the Oakite SANI- 
SEPTOR and Oakite CHLOR-TERGENT, or write for details to 
Oakite Products, Inc., 27A Rector Street, New York 6, N. Y. 
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OAKITE. 
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ATERIALS . METHODS - SERVICE 
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Export Division Cable Address: Oakite noe 


Technical Service Representatives in Principal Cities of U. $. and Canada 


When inquiring check 7636 opposite last page 
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One of three new ovens at Burry Biscuit 
Corp.'s main plant in Elizabeth, N.J. 


A patent-pending aluminum sheet be- > 

tween blankets of insulation, greatly 

reduces heat losses in Burry's new con- 
tinuous band ovens 


Burry Biscuit uses aluminum sheet between 


insulation blankets in band ovens to 





CUT FUEL COSTS 10% 


EARL P. WOOD, Chief Engineer 
Burry Biscuit Corporation 


as reported by ERNEST W. NORDLINGER, Assistant Editor 


Problem: In order to minimize heat 
loss in three band ovens planned for 
Burry Biscuit Corporation’s main plant 
at Elizabeth, New Jersey, investigations 
and tests were begun of many forms and 
types of insulation materials. The exterior 
walls of the present 235 ft band ovens 
often reached a temperature of 125°F — 
which of course means a high heat loss. 


Solution: The oven walls remained 
just above room temperature, when a 
combined aluminum sheet and Fiberglas 
blanket was tested. Idea for this test 


stemmed from the successful technique of 
covering insulated lines (both hot and 
cold) with corrugated aluminum jacket- 
ing over insulation. 


Insulation for the new ovens consists of a 
corrugated aluminum sheet sandwiched be- 
tween two and ‘eight inch layers of white 
wool Fiberglas. The blankets are compressed 
to a density of 41/4, lb/cu ft. The sheet is 
3S-H 19 aluminum corrugated for strength, 
expansion and contraction. This insulation 
is light in weight and easy to install or 
disassemble for use in other set-ups. 
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Here’s what makes 
Walworth Bronze Valves 


fre real bargain! 





The Burry Biscuit Corp. has also covered their 
insulated steam lines with corrugated aluminum jacket- 
ing. In this use the sheet forms a permanent cover 
over the insulation material. The bright metal surface 
allows easier dust removal and pest control. Should 
piping be relocated, it is a simple matter to remove 
aluminum cover for re-use in new piping set-up 


Results: The new Burry ovens reach a maxi- 
i mum baking temperature of 750°F, yet the exterior 
walls are not uncomfortable to touch by the naked 
hand. Savings in fuel (propane gasj is estimated 
to approximately 10%. 

(Patent-pending Al-cor-jac insulation is a product 
of Aljon Manufacturing Co., Inc., Dept. FP, 54-18 
43rd St., Maspeth, L.I., New York .. . or for 


TYPICAL OF WALWORTH QUALITY is the union body-to- 
bonnet connection which stiffens the body against 
internal pressure; makes taking the valve apart a 
simple operation and reduces the chances of 

distortion or leakage even though the valve is repeatedly 
taken apart and reassembled. With this type of 
construction there is no possibility of the bonnet 
coming off the valve while the handwheel is being turned. 


HEAVY BODY CONSTRUCTION is typical of all Walworth 
Bronze Valves. Extra-thick walls and rugged 

wrench hexes constitute a high safety factor and 
prevent distortion while the valve is being installed 

in the pipeline. Extra-deep pipe threads are accurately 
machined to eliminate leakage. Walworth Bronze 
Valves are also available with flanged, silver-brazed 
or soldered ends in certain sizes and types. 


EXTRA-LARGE STEMS with extra-long, extra-deep threads 
prolong valve life, protect against wear and distortion 
and provide tight positive shutoff. The surface of the 
stem is machined to a glass-like finish for minimum 
handwheel effort and to preserve the packing 

which results in fewer inspections and less maintenance. 


more information check 7637 on form which is 


located opposite last page.) The top of the stem is tapered and squared to hold 


the handwheel securely. 


TO REDUCE WIRE DRAWING to a minimum, certain types 
of bronze globe valves have stainless-steel plug-type 
seats and discs heat-treated to a nominal hardness of 
500 Brinell, adding years to valve life even in 

severe services. These valves can be tightly closed on 
sand, grit or pipe scale without damage. Seats 

and discs are machined simultaneously, assuring 
perfect mating. 


: 


a oo 





| There is a Walworth Bronze Gate, Globe, Angle or Check Valve for 
every service. Walworth is continually developing new valve 
types and materials, including plastics, to keep pace with the 
growing variety and severity of services in modern industry. 

For full information, see your Walworth Distributor or write: 
Walworth, 60 East 42nd Street, New York 17, N.Y. 


VW/A LV O FT Fi 


Bronze Valves and Fittings 





"This is the new miniature control and this is the 
instruction manual."' 





When inquiring check 7638 opposite last page 
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Hoffman engineered systems get results: 





— | 
me 


_ 


specially designed_and instatted 


HOFFMAN INDUSTRIAL VACUUM-CLEANING SYSTEM 





helps RAHR MALIING CO, provide ao "clean tide” for its product! 


To maintain their standards of product purity, the Rahr Malting Company thoroughly cleans each boxcar 
before loading, using a heavy-duty, industrial vacuum-cleaning system engineered by Hoffman. 


A 30 h. p. multistage centrifugal exhauster provides high vacuum, which permits rapid removal of material 
remaining from previous loadings and of accumulated dust and dirt. Two-inch hose and cleaning tools are 
attached to the high-suction system. Two men assigned to each car draw out all loose material from the surface 
of inner and outer walls, floor and every corner and crevice. Complete cleaning requires about 40 minutes. 


Here is another demonstration of the Hoffman approach to the many problems that can be solved by 
sound pneumatic engineering — including yours. 


Write today for Bulletin M-133, describing Hoffman stationary systems, without cost or obligation. 2 


air apptiance oivision U.S HOFFMAN MACHINERY CORPORATION err. Fp, 103 FOURTH AVENUE, N. Y. 3, N. Y. 


AIR APPLIANCE DIVISION Multistage Centrifugal Blowers and Exhausters. Pneumatic Conveying Equipment. Industrial Vacuum Cleaning—Portable and 

Stationary Systems. Continuous Metal Strip Driers. '’Smoothflow’’ Fittings and Tubing. INDUSTRIAL FILTRATION DIVISION Machine Tool Coolant Clarifiers— 

Flotation, Mechanical, and Magnetic. Lubricating and Insulating Oil Conditioners, Filters, and Vaporizers. Solvent Recovery Systems—Vacuum Stills and 

Filters. ORDNANCE EQUIPMENT DIVISION Special Pneumatic Conveying Systems, High Efficiency Centrifugal Separators. Stationary and Portable 
Vacuum Cleaning Equipment. Process Equipment. Pneumatic Systems for Radioactive Materials. 


When inquiring check 7639 opposite last page 
112 
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Silicone coated bottles 
resist scuffing; “good 


as new after 20 trips’ 


Spray units install at washer outlets 


Important improvements and refinements both 
in silicone bottle coating compounds, and the 
equipment for spraying them, have simplified 
this treatment. Beverage companies are able to 
substantially increase service span of bottles at 
lower cost. 


Methods described here take into consideration 
need for a silicone which will react with wet 


Protective silicone coating sprayed on by automatic 
guns with full pattern control 


glass to form an inert, non-spreading or non- 
creeping film which will assure glass lubricity. 
Silicone with such properties, available for only 
the last two years, permits application of film to 
outside of bottles only. Through this technique 
appearance problem of condensation forming 
over the head space is eliminated. 


Apparatus illustrated was developed to coat bot- 
tles moving in a single line at high speeds. 


Tests made on 16 dozen each of unsiliconed and 
siliconed 12 oz bottles in plant of large fran- 
chised bottler were very conclusive. Siliconed 
bottles after 20 trips through coating line pre- 
sented appearance comparable to new. Unsili- 
coned bottles showed abrasions and scuff marks. 


Spray equipment is designed for installation at 
discharge of washer at point on line before bottles 
are exposed to any damage by star wheels or 
jamming. 

Guns of the application mechanism are auto- 
matic. Spray heads are of aluminum alloy; fluid 
tips and needles, of stainless steel. Hose is extra 
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sanitation & maintenance 


high quality and close tolerance. Connections are 
of non-ferrous construction. All parts required 
for complete assembly are provided. 

(Silicone application technique is a development 
of Brockway Glass Co., Inc., Dept. FP, Brockway, 
Pa. . . . or for more information check 7640 on 
form opposite last page.) 

(Application equipment, developed in conjunction 
with Brockway Glass Co., Inc., is build by De- 
Vilbiss Co., Dept. FP, Toledo 1, Ohio . . . or 
check 7641 on form opposite last page. ) 


Steam or water leakage, vacuum loss 
— all avoided by packless valves 


Easily serviced without removal or shutting 
off steam; provide more precise control 


Features: Conventional packing for pneu- 
matic valve is replaced by using bronze bellows 
as a primary seal and a spring-loaded neoprene 
“0” ring as a secondary seal. Bellows eliminate 
leakage encountered in conventional packed valves 
— and they require no maintenance. In a typical 





Bronze bellows easily loosened and removed from 
pneumatic packless valve 


gtadual control system, life expectancy of 10 or 
even 15 years is anticipated. Should packless bel- 
lows become damaged, neoprene ring at base will 
effectively prevent steam or water leakage and 
vacuum loss. 


Description: Top of valve can be unscrewed by 
use of steel rod or wrench. It is not necessary 
to remove valve or shut down line. With valve 
top removed (see photo above) bellows are loos- 
ened, removed and replaced easily. 


(Pneumatic packless valves are built by The Pow- 
ers Regulator Co., Dept. FP, 3434 Oakton St., 
Skokie, Ill. Check 7642 opposite last page. ) 
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This unretouched photo shows a test your Diversey D-Man can perform, in your office, 
to test the corrosiveness of your bactericide on stainless steel. Identical pieces of filter paper 
are dipped in saturated bactericidal solutions to be tested. Paper on the right is soaked 
in Diversol CX. Paper on left in an ordinary bactericide. They are then placed on 
stainless steel panels. As filter paper dries, rust spots appear at left, corresponding 


the wrong bactericide 
will corrode your stainless 


The same chlorine that kills bacteria 
will also corrode your stainless steel 
equipment .. . unless the chlorine is 
buffered to prevent corrosion. These stain- 
less steel panels are proof. Note closely 
the panel exposed to a concentrated 
solution of a typical bactericide. It is 
corroded, while the panel at right is 
free from pits and rust. 

If your cleanup crews are using the 
wrong bactericide you can expect cor- 
rosion! 

However, if your cleanup crews are 
using Diversol CX, you are getting 
effective bacterial destruction and your 
stainless steel equipment is safeguarded 
against corrosion. 

Rust and. corrosion pits that harbor 


| with places where bactericide attacked stainless steel. As you see, Diversol CX panel 
| is still bright and clear. 


bacteria can endanger food quality and 
cause premature replacement of ex- 
pensive equipment. Find out the facts 
about non-corrosive Diversol CX. Have 
the same test you see above, performed 
in your office. Or, ask one of your men 
to take a look at it the next time a 
Diversey representative calls. 

Send today for your copy of Tech- 
nical Bulletin No. 203 on the easy 
NON-CORROSIVE SANITIZING 
OF STAINLESS STEEL. This 16- 
page, easy-to-read brochure shows, for 
the first time, how to avoid the danger 
of using wrong bactericides and how 
they corrode stainless steel. Write to 
The Diversey Corporation, 1820 Roscoe 
Street, Chicago 13, Illinois. 





When inquiring check 7643 opposite last page 
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-STAPCO TAILORED TANKS 
FOR PROFITABLE 
PROCESSING 


STAPCO single shell storage and processing tanks are tailor made 
to your exact needs. Capacities range from 5 to 20,000 gallons; 
materials used may be stainless steel, monel, inconel, aluminum or 
any other special alloy. Tops may be open or closed; shells 
horizontal or vertical — agitators, valves and other required attach- 
ments may be located where the job dictates. 

Built better to last longer, STAPCO tanks will serve you 
well and assure a more profitable operation. 


a complete 
engineering service... 





STAINLESS PRODUCTS CORPORATION 
BELDING, MICHIGAN 


When inquiring check 7644 opposite last page 


Wi Re-mark and re-ship 
quickly in original container 


@ Block out and re-stencil 
left over cartons 


MR Cover over and cofrect 
7 e 
stenciling errors with... 


REYNOLDS 
STENCIL-KOVE. 


Very opaque, fast drying blockout fluid. Tan 
colored to match corrugated cartons. Com- 
pletely covers over old stenciling, labels, print- 
ing, crayon and painted markings, etc. Fast 
drying — waterproof. 

Packaged in handy easy-to-hold 12 oz. spray 
container. Easy to use. Easy to store. No brushes. 
No stirring. No cleaning up afterwards. 

Atrial will convince you. Write for full details! 





Ids Stencil Ink. Fast drying— 
old aerosol spray 
messy ball pots, 






Ask us also about Reyno ah 
ter-proof. Packaged in handy easy- ° 
ce eliminates leaky, sticky, 


ollers. 






container that 
fountain brushes and r 


9 COLORS for stenciling cartons, crates, a 
lor coding metals and other materials, or any 
colo 


on steel wood fiber nvas, Or other surfaces. 
’ , ca ’ 
’ 


REYNOLDS INK, INC. 
4564 Euclid Avenue + Cleveland 3, Ohio 





boxes, steel drums, 
stenciling 












When inquiring check 7645 opposite last page 
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sanitation & maintenance 


‘Takes’ flood of water, steam 
daily with no sweating 


Half million gal water used for cheese making 
in steel building—and no moisture problems 


At Cuba, N.Y., the Cuba Cheese and Trading Co. 
handles 150,000 Ib of raw milk daily, using one- 
half million gal of water in the process, plus con- 
siderable steam. They report that they have no 
moisture problems created in the steel framing, 
walls, and roof, of their new all-stecl building. 


Building design features plenty of light and air. 
Translucent plastic panels are set in roof at in- 
tervals to form skylight effect. Plastic panels have 





Plenty of air and light, provided by high ceiling, 
ventilators, and plastic roof-panels, keep condensation 
from forming 


the same rib design as the steel exterior, so that 
they blend into the roof lines. The structural 
steel, used for both interior and exterior, has a 
“satin” finish which is pleasing from a decorative 
standpoint. 


Building of the Cuba Cheese Co. is 40 ft wide 
by 140 ft long. A covered loading dock 20 x 40 ft 
at the front is part of the building itself, and 
provides sheltered handling of product. 


Another steel building, (behind main building, not 
shown in photo above) 10 x 80 ft, is set at right 
angles to main building, and serves as a receiving 
dock. 


Satin-finish steel buildings are adaptable to many 
architecturally pleasing designs, with a choice of 
rigid framing (shown in interior photo above) or 
bow string truss type. Rigid-frame type has 20 ft 





Steel building has loading dock inside (above left). 
Entire building is insulated 





TO KEEP YOUR COPIES OF 


food. 
processing 


ALWAYS AT HAND... 
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ORDER THIS 
HANDY 
VOLUME FILE 


$6) 50 


each 


(mee HOLDS 12 ISSUES 
eee STURDY, WILL SUPPORT 150 LBS. 


KEEPS INFORMATION 
AT YOUR FINGERTIPS 


Specially-designed and produced for 
FOOD PROCESSING and available 
only from Putman Publishing Co. File 
holds 12 issues . . . keeps them clean, 
orderly, readily accessible. Sturdy case, 
made of heavy bookbinder’s board, 
covered with rich green Kivar cover. Hot- 
embossed, 16-carat gold leaf lettering. 


The FOOD PROCESSING Volume file is 
available at the special price of $2.50, 
postpaid, and shipped in individual cartons. 
Satisfaction guaranteed, on money-back basis. 


CLIP THIS COUPON TODAY FOR PROMPT SHIPMENT! 


Food Processing Magazine, 
Putman Publishing Company, 
111 East Delaware Place, 
Chicago 11, Illinois 


Send me, postpaid, ............ Food Processing Volume 
Files @ $2.50 each; 3 for $7.00; 6 for $13.00. 





When inquiring check 7646 opposite last page 


FOOD PROCESSING 
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sanitation & maintenance 


bays, is available in 32, 40, 50, 60, 70, and 80 ft, 
or multiples of these. Bow string truss type comes 
in modulars of 50 and 60 ft lengths, with in- 
terior columns spaced either 16 or 32 ft across. 


Weather-tight fasteners are used which consist 
of gasketed, self-tapping screws. Neoprene gas- 
ket is forced into assembly holes around screw 
threads when in place. 
Larger panels for siding and roof speed construc- 
tion. Engineering design service is available from 
dealers of the buildings. 
(Stran-Steel buildings are manufactured by Stran- 
Steel Corp., Dept. FP, Ecorse, Detroit 29, Mich. 
. or for more information check 7647 on form 
opposite last page.) 


Design ‘butterfly’ valves featuring 
quick disassembly and cleaning 





Sanitary-type “butterfly” valves are designed to 
avoid metal-to-metal contact between pipe and 
valve, thereby eliminating seizing or galling. Can 
be used instead of plug valves, are less expensive, 
easier to disassemble and clean. (Butterfly valves 
are manufactured by Tri-Clover Div., Ladish Co., 
Dept. FP, Kenosha, Wis. . . . or for more informa- 
tion simply check 7648 on convenient Reader Serv- 
ice slip opposite last page.) 


Describes pneumatic cleaner 
for glass containers 


Illustrated four-page bulletin covers features of 
machine for fully inverted air cleaning of glass and 
other fragile containers. Jars are carried through unit 
gently squeezed between two neoprene tubes, and are 
exposed to series of blowing jets which remove all 
dust, lint, glass particles, etc. 


Bulletin 134 is issued by Pneumatic Scale Corp., Ltd., 
Dept. FP, Quincy 71, Mass. When inquiring specify 
7649 on form opposite last page. 
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don’t use floor space 
for your boiler room 





“IMIS 


| produces up to 4 h.p. per sq. ft. of area 
| @ Develops up to 27 H.P. per 1000# of weight. 
| @ Produces up to.6 H.P. per cubic ft. of space used. 


| @ Needs only 15” above top of boiler for 
maintenance. No additional floor space 
needed. 


@ Can produce 10% or more above ratings, 
continuously. 


@ Full ASME approved. 
@ It is a complete package unit. 


@ Proved by 25 years in America’s toughest 
boiler rooms. 


VAPOR HEATING CORPORATION, 80 E. Jackson Bivd., Chicago 4 


Dept. 7-C 


Write for complete specifications on the boiler 
that requires less space and permits lighter floor 


structure—The Vapor Modulatic. Send me Modulatic Bulletin No. 586. 








Name __ : we as =e _Title Ss ee 
Company de et Ne Se Sees ler = ee 
Address. i z wile a Rs 

Cy ___Zone _State_ a ee eee 





When inquiring check 7650 opposite last page 
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Y, horse... 30 horses...or any power between 


for greater sanitation and smooth, foamless flow . . . greater 
corrosion resistance with type 316 stainless steel. 

See your Cherry-Burrell Representative for full details or write 
for “Flexflo” bulletin G-524. 


CAPACITIES FROM 2,000 THROUGH 210,000 POUNDS 
PER HOUR. 

You don’t need to spare the horses when you pick a Cherry- 
Burrell ‘Flexflo’ foamless centrifugal. Complete line includes 
a pump for every pressure... every application... from “% 
horsepower to 30 horsepower. 


Every size above ¥2 horsepower has these famous "Flexflo” A 
features: easy-to-open, 2-piece clamping ring; new design shaft | CHERRY-BURRELL 
for "O” ring impeller locking; new all-stainless adapter shaft oe wei OSA SS: 


“ee 427 West Randolph Street, Chicago 6, Ill. 





with flange for simplified shaft removal; balanced rotary seal; 


involute design. 
And with every "Flexflo” you can count on rounded contours SALES AND SERVICE IN 58 CITIES—U. S. AND CANADA 


Dairy e Food e Farm e Beverage e Brewing « Chemical e Equipment and Supplies 







CHOICE OF FOUR MODELS... 3A APPROVED... '/4 TO 30 HORSEPOWER 












MODELS O and OH. % and % horse- MODELS VA and VAH. % through 5 MODELS VB and VBH. 2 through 10 MODELS VCH. 15 to 30 horsepower. 
wer. Capacity: 2000 to 10,000 horsepower. Capacity: 2000 to 60,000 horsepower. Capacity: 4000 through Capacity: 50,000 through 210,000 
tb. /br. Ib./hr. 120,000 lb./hr. Ib./hr. 








maintenance 


Mechanical floor sweeper 
has broom for cleaning 
curbing, lower walls 


Uses: Mechanical unit for 
floor, curb, lower wall clean- 
up in food plants. 


Features: Mobile sweeper 
comes completely equipped, 
including two headlights, two 
tail lights, horn, hydraulic lift, 
hand throttle, and silent muf- 





Driver sits just 30" from floor; 
has unobstructed view of area 
to be swept 


fler. Driving mechanism is 
simply constructed, using 
standard belts and pulleys that 
can be obtained from any sup- 
ply house. 


Sweeper has 12” side broom 
for use along walls and curb- 
ings and front apron lift that 
driver controls with foot ped- 
al mechanism. 


Description: Body is 100% 
steel; powered by Wisconsin 
engine. Two models are being 
built—36 and 48” (sweeping 
swath of main brushes). 


(MHD-36 and MHD-48 me- 
chanical sweepers are built by 
Modern Power Sweeper Co., 
Dept. FP, 738 N. McKeever 
Ave., Azusa, Calif. ... or for 
more information check 7651 
on convenient Reader Service 


slip opposite last page.) 


For more information on prod- 
uct at left, specify 7652 

see information request blank 
opposite last page. 
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ef Mm i F F 5 from contemporary publications 


Here’s a quick look at 
articles appearing in 
other technical and busi- 
ness magazines 


Quality retention in frozen peaches 


The first 3 in a series of publications 
on quality retention in frozen foods deal 
with the general outline of the study of 
14 foods (with more to come) and with 
specific findings on peaches. Effects of 
kind of container, fill, treatment with 
ascorbic acid, heat treatment, oxygen 
removal with enzymes, and a variety of 
storage conditions, including a standard 
simulated commercial cycle, were studied 
on color, flavor, and various other qual- 
ity factors. 20 pages, 9 tables, 21 graphs, 
1 photo. (‘Food Technology,” January 
1957, page 28) 


When to harvest wine grapes 


Previous work has shown pH to be good 
index of grape quality to determine 
when to harvest. Further work shows 
that there is no advantage to either 
grower or vintner in leaving grapes on 
the vine beyond the time proper pH is 
reached. 4 pages, 4 tables. (‘Wines & 
Vines,” January 1957, page 27) 


Infrared cooks fish sticks, chicken 


Sp 


Use of infra-red radiation instead of 
deep fat fryers to cook fish sticks and 
chicken, saves oil (used by basting in- 
stead of in bath), avoids rancidity, gives 
better flavor and juiciness. 1 page, 1 
photo. (‘‘Canner & Freezer,” December 
24, 1956, page 35) 


oilage organisms in eggs 


From 81 infected eggs, 197 organisms 
(all Gram-negative rods) were isolated 
and studied. Prevalence, species, and 
spoilage characteristics are discussed. 5 
pages, 5 tables. (‘Food Technology,” 
January 1957, page 56) 
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Scientific inventory control 


For items which are always available, 
simple calculations from statistical laws 
and stock ledgers indicate economic in- 
ventory levels, when to order, and how 
much, 6 pages, 8 graphs, 3 tables. (‘‘In- 
dustrial Quality Control,” January 1957, 


page 7) 


Color in yellow lard carries through 


Yellow lard gives a yellow to golden 
brown color in cakes, cookies, pie crusts, 
and fried foods, in which it is used. If 
carotene is used as the color, there is 
nutritive value as well as appearance. 
Tests showed cooking losses not over 
25%. 1 page, 1 photo. (“National Pro- 
visioner,” January 26, 1957, page 32) 


Pitfalls in market surveys 


Market research can give false answers 
if human psychology and the characteris- 
tics of the product are not both kept in 
mind. Indirect, innocent-seeming ques- 
tions are often best. Case histories illus- 
trate the points made, but there appear 
to be no general principles. 8 pages. 
(“Harvard Business Review,” January- 
February 1957, page 117) 


Flavor effects of soil pesticides 


Soil contaminated with pesticide residues 
was used to grow carrots, turnips, and 
green beans without further treatment to 
study carry-over effects. Residues of lin- 
dane and all isomers of benzene hexa- 
chloride gave off-flavor in the product; 
aldrin, dieldrin, heptachlor, Dilan, toxa- 
phene, chlordan, endrin, isodrin, TDE, 
DDT, and methoxychlor did not. 5 
pages, 2 tables. (“Agricultural & Food 
Chemistry,’ January 1957, page 44) 















want 

fully 
automatic 
FLOOR CARE? 
get the 

1 ggemans eae goer ne a a 
ILINCOLN! 
SCRUBBER 


VACUUM... 






se 7 


ONE MACHINE DOES 5 JOBS: 


spreads solution, scrubs, rinses, picks up, dries 


Look who uses Lincoln Auto Scrubbers: Ford Motor 
Company, Metropolitan Museum of Art, Sinclair Re- 
fining Co., Greyhound Terminal, Merchandise Mart, 
Conrad Hilton Hotel, Douglas Aircraft Corp., North- 
western University . . . and many others with all types 
of floors. You, too, will find big dollar savings with a 
modern efficient Lincoln Scrubber-Vac. Outperforms 5 
to 36 men using deck scrub brushes and mops. Does all 
the work in a single automatic operation. Five models, 
18” to 60” scrubbing width for all floor sizes, 2,000 to 
1,000,000 sq. ft. or more. Available electric, gasoline, 
liquid propane, explosion-proof. Write for latest bulletin 
and free demonstration. 







PICK ee 
Yor _ oe 
FLOOR iin squere tect hen 


518—9.2 minutes 


AREA 
Competitive demon- 
strations prove the 


superiority of Lincoln 
over any other make! 


Compare the savings in time of 1 man with deck scrub brush 
and mop; with 16” scrubber and vacuum with 13” squeegee 
against 1 man with a Lincoln Auto-Scrubber! 





MERICAN’ 


FLOOR SURFACING MACHINE CO. 
€sTtasdi-3$. 8-8-6 19 63 


FOR BUYING FACTS WRITE) | '*' 


Toledo 3, Ohio 


PERFORMANCE PROVED MAINTENANCE MACHINES SALES AND SERVICE IN PRINCIPAL CITIES 


When inquiring check 7653 opposite last page 
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INDUSTRIAL 
WIRE CLOTH 


in BULK 
or 
FABRICATED PARTS 


COMPLETE LINE 


Nine weaves ranging from 
the finest to the coarsest, in 
any metal or alloy. 


ACCURATELY WOVEN 


Individual loom operation and 
careful inspection just before 
shipment assure accurate mesh 
count and uniform mesh size. 


PROMPTLY DELIVERED 


Most bulk orders are shipped 
immediately from stock. If 
your needs are for less fre- 
quently used types, we'll 
schedule our looms to fill your 
order without delay. 


eee 


In fabricating parts... 
filter leaves, strainers, siz- 
ing screens .. . we'll work 
from your prints or draw 
up prints for your OK. 


LET US QUOTE on your next order 
for wire cloth. Call your Cam- 
bridge Field Engineer—he's listed 
under “Wire Cloth” in the Yellow 
Pages of your 'phone 
book or write for 
FREE 80-PAGE CATA- 
LOG and stock list. 





" ‘(te The Cambridge Wire Cloth Co. 


Department H, 
Cambridge 3, 
Maryland 


SPECIAL 
ae we 
FABRICATIONS 


ae oe 
CONVEYOR 
S88) 


WIRE 
CLOTH 


| OFFICES IN PRINCIPAL INDUSTRIAL CITIES 


When inquiring check 7654 opposite last page 





NEW LITERATURE © 


| 
(¢ 500 experts contribute 
to chemical encyclopedia 


Extensive collection of articles portrays 
entire scope of modern chemistry. One- 
volume encyclopedia centers around sub- 
ject of chemistry, includes 20 different 
sciences bordering on chemistry. Some 
500 experts contributed to 1100-page 
work. There are about 850 articles, vary- 
ing in length from 300 to 4000 words, 
depending on subject. 

“Encylopedia of Chemistry’ can be ob- 
tained by remitting $19.50 direct to 
Reinhold Publishing Corp., 430 Park 
Ave., New York 22, N.Y. 


Bibliography on pickling-brining 
research now available 


An abstract bibliography of all publica- 
tions on research work at the Food Fer- 
mentation Laboratory, Raleigh, N.C., is 
now available. It covers published data 
on development such as the pasteurization 
of fresh cucumber pickles as well as in- 
formation on the causes and prevention 
of softening in cucumber salt stock. In 
addition to technical papers on these sub- 
jects, publications on yeasts in cucumber 
brine are also listed. Of related interest, 
there are papers on brine preservation of 
other vegetables, yeasts from meat brines, 
and preparation of sweet potato silage, 
included in the compilations. 


The Brining and Pickling of Cucumbers 
and Other Vegetables may be obtained 
without cost from the Southern Utiliza- 
tion Research Branch, 1100 Robert E. Lee 
Blvd., New Orleans, La., or Food Fer- 
ment Laboratory, P. O. Box 5578, Ra- 
leigh, N.C. 


y 
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Reviews of books and 


industrial bulletins 


describing equipment, 


nnn 





= supplies, services 


en 


Other reviews of catalogs, bulletins, books, data sheets, etc. 
are found throughout the magazine. Many advertisements also 
mention availability of this type of literature. For a complete 
alphabetical directory to ALL this new industrial literature, 
turn to Part I of the “quick-locator” directory on page 126. 


Comprehensive book on spices 
includes history, definitions, 
statistics 


Illustrated, 225-page book includes many 
facts of general interest regarding spices 
—history, trade facts, statistics on im- 
ports, and prices. Also included is en- 
cyclopedia of 50 different spices and 
herbs, from allspice to vanilla. Statistics 
section has tables and charts on imports, 
import duties, harvesting seasons, ship- 
ping times, and price highs and lows, for 
major items. Directory of processors, 
dealers, brokers, and many other asso- 
ciated firms is included. 


“A Treasury of Spices’, edited by Lester 
W. Jones, can be obtained by remitting 
$4.50 direct to American Spice Trade 
Assn., 82 Wall St., New York 5, N.Y. 


Three-step method assures 
clean bottles 


Efficient three-step method for improving 
bottle washing operations is described in 
pocket-size, eight-page brochure. Steps are: 
low-cost water conditioning equipment, us- 
ing proper additive to present washing 
compounds and employing additive to keep 
water pumps and rinse jets free from lime 
scale. 

3 Keys to Clean, Sparkling Bottles” is 
published by Limex Corp., Dept. FP, P.O. 
Box 1026, Indianapolis 6, Ind. When in- 
quiring specify 7655 on form located 
opposite last page. 


For more information on product at right, 
specify 7656 . . . see information request 
blank opposite last page. 
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idea of the purity of a sugar by its color, since color is a fair 
indication of refinery efficiency. 


What could look purer than the sparkling white crystals of 
granulated sugar? 

It has long been the custom to compare the color of gran- 
ulated—dry—with liquid sugar. But true comparison can be 
made only when the granulated is dissolved. These photo- 
graphs, of samples in 1000-milliliter beakers, show what can 
happen: the brilliant white granulated actually shows much 
more color than Flo-Sweet! The illustration at right shows 
the color of a mixture of three commercial granulated sugars. 

What does this mean to you? Just this: You can get a good 


_| REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 





With the current trend toward higher and higher quality in 


food products, only the best ingredients are good enough for 
the discriminating food producer. Whether you judge quality 
on the basis of color, taste, or laboratory analysis—we urge 
you to compare Flo-Sweet quality with any other sugar, 
liquid or granulated. 


For here’s true sugar quality . . . quality you can see! 


FLO-SWEET 


FIRST IN LIQUID SUGAR 





SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY FROM YONKERS - ALLENTOWN + DETROIT » TOLEDO 
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Why? Maybe, like many others, you’ve wondered 
why Foop PRroceEssiNc comes to you without charge — 
while, perhaps, you pay a subscription price for other 
business magazines. 

Maybe you’ve thought publishers make money 
when they sell you a $3.00 or a $5.00 subscription. 


No—publishers lose money ... yes. most business 
magazines lose money when they sell a subscription 
— not only because the magazine costs more to pro- 
duce than the subscription price brings in — but also 
because the cost of making such sales exceeds the 
income for $3.00 or $5.00 subscriptions. 


Advertisers pay the bills — You see, it’s the money 
that comes from advertising that keeps the business 
magazine publisher in business. So, logically, such ad- 
vertisers demand best possible coverage of folks like 
you—the important key men who exercise buying 
power. 


So—FOOD PROCESSING “‘hand-picks”’ best 
readers ... and sends the magazine to these key 
folks, without charge. 

For you simply can’t get maximum coverage of 
these important folks by trying to sell subscriptions. 
These men, limited in numbers, are scattered all over 
the U.S:A.: travel and/or direct mail cost money; a 











food 


large share “forget to renew” each year; and, no 
matter how much time, money and pressure you put 
on them, there are always some important men who 
will never buy. 


FOOD PROCESSING gets best circulation . .. So, 
as you can see, to get the best, most effective circula- 
tion coverage, the best way is to “hand-pick” the right 
readers, then send the magazine to them. This gives 
values to advertisers which can’t be gotten in any 
other way. 


That’s why . .. Foop Processinc “hand-picks” only 
qualified readers ... Men Who Manage food process- 
ing plants . . . presidents, partners, plant managers, 
foremen, food technologists, engineers, chemists, di- 
rectors of research, etc. Then the editors make the 
magazine so interesting, so valuable, these folks want 
to read it.* 

That’s why Foop Processinc spends many thou- 
sands of dollars on each issue—to give you this valu- 
able service costing more than $25.00 per year, per 
reader. That’s why Foop Processinc comes to you 
without charge—you are an important reader in the 


food field. 


*Every issue proves this qualified readership... by unequalled 
response from these key readers. May we show you the evidence? 


published by Putman Publishing Company 


also publishers of: 

CHEMICAL PROCESSING 

FOOD BUSINESS 

INDUSTRY POWER 

“Executive Magazines for Industry" 


FOOD PROCESSING 


processing ! | 
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new literature 


Basic smokehouse principles 
in revised booklet 


Twenty-page revised edition on meat smoking 
presents basic engineering principles, and appli- 
cations to hams, bacon, sausage, poultry, cheese, 
and fish. Topics discussed include smokehouse 
construction, heating, temperature and humidity 
control, size, circulation of smoke and air, and 
fire, and safety. This booklet should be helpful 
in building and operating a meat smokehouse. 


Copies of ‘Successful Meat Smoking’, third edi- 
tion, 1956 (20 pp.) are available free of charge to 
smokehouse operators, 25c to others, from Koch 
Supplies Inc., Dept. FP, 2520 Holmes St., Kansas 
City 8, Mo. 


Robot operators open, close doors, 
even lock them electronically 


Operating devices for doors are described in a 
six-page catalog section. Selection includes units 
that easily and safely open, close, lock, doors, gates, 
of overhead, sliding, swinging, and other type 
doors. 


Particularly versatile is a mat-switch, which can 
be used as control, for doors, lighting, machine 
operation, and safety control. Its 5/16” thickness 
permits easy mounting on any flat surface. Pres- 
sure of 5 Ib or more actuates it. 


Catalog sheets covering door controls and mat- 
switch are issued by Robot Appliances, Inc., Dept. 
FP, 7041 Orchard St., Dearborn, Mich. When 
inquiring specify 7657 on form opposite last page. 


DID YOU 
BORROW 
THIS COPY OF FP? 


Would you like to receive your own copy 
regularly . . . for greater convenience in 
reading? 

If you are responsible for processing opera- 
tions in an administrative, production man- 
agement, engineering or technical function, it 
may be possible to send you copies of FOOD 
PROCESSING regularly, without charge. 


Complete the request-form opposite the last 
page of this copy and send it along to us — 
no obligation, of course. 
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f output speeds 
fo 12 to 378 rpm 


Pca 


SHAFT-MOUNTED 


SPEED REDUCERS 


Now—15 Sizes 
1 hp to 90 hp 





Easy to install! Mounted directly on the 
driven shaft. Locked at both ends. Dodge 
Torque-Arm Speed Reducer requires no 
foundation, no flexible coupling, no slid- 
ing base, and there’s no lining-up prob- 
lem. Amazing economy is matched by 
efficiency in operation—up to 97%. 
Unit is driven through V-belt drive. 
Stock Taper-Lock Sheaves prescribed 
for each job permit speed ratios re- 


CALL THE TRANSMISSIONEER, your local - 
Dodge Distributor. Factory trained by Dodge, 
he can give you valuable assistance on new 
methods. Look for his name under ‘Power 
Transmission Machinery” in the yellow pages 


of your phone book—or write us. e %, 


Size 7 Torque-Arm Speed Reducer on agitator in paper mill 






Save Up to 1/3 in Installation. 
— Deliver 97% Efficiency! 


quired. Tri-Matic Overload Release and 

backstop available, if desired. Dodge 

Torque-Arm is America’s most complete 

line of shaft-mounted Speed Reducers. 

Ask your Dodge Distributor—or write us. 
e 


DODGE MANUFACTURING CORPORATION 
2400 Union Street, Mishawaka, Indiana 


of Mishawaka, Ind. 





When inquiring check 7658 opposite last page 
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PROCESS ROOFING 
SAVES YOU MONEY! 





Make your old roof as good as new—and save 50%. 
No special equipment or training needed. Your own 
unskilled labor can easily apply Tropical Cold-Process 
Roofkoter. You save on labor, restore years of trouble- 
free service to leaky roofs. Roofkoter forms a tough, 
flexible, water-tight film that resists extreme heat and 
cold, will not blister, harden or dry out. Applies cold, 
eliminates fire hazard. Roof reconditioning the Tropical 
way can save leaky roofs. 


FREE! "Saving Old Roofs” gives you the cemplete story 
on modern roof maintenance, Write for your copy today! 


TROPICAL sic sic 
1130-1286 W. 70th, Cleveland 2, Ohio 
HEAVY-DUTY MAINTENARCE PAINTS SINCE 1883 


SUBSIDIARY OF PARKER RUST PROOF CO. 





When inquiring check 7659 opposite last page 
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when you have a 


liquid-moving problem 


Ingersoll-Rand’s Motorpump is designed to 
provide maximum performance in all 
types of installations. Compact design 

makes installation easy; balanced, 

precision construction assures peak performance, 
smooth operation. From % to 75 hp... 

5 to 2800 gpm...to 650 feet head. 


Ingersoll-Rand 


11 Broadway, New York 4, N.Y. 


bee em ee eee eee eee eee eee 






: Send for your copy 
of this 


Motorpump Catalog. 
9-499 


When inquiring check 7660 opposite last page 
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new literature 


Grating’s primary load bar 
is miniature I-beam 


Design, installation, and service features of welded 
grating are given graphic treatment in 8-page 
bulletin. Advantages of projection weld by which 
three bars are made one solid piece of metal are 





emphasized. Also discussed are light weight, load 
capacity, and anti-skid pattern. Illustrations show 
how 34” projection weld nugget adds to strength 
and rigidity. 

“Gold Nugget’ welded grating bulletin is issued 
by The Globe Co., Dept. FP, 4000 S. Princeton 
Ave., Chicago 9, Ill. When inquiring specify 
7661 on form opposite last page. 
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Would you like 
to receive 


FOOD PROCESSING 


personally ? 








It will be sent to you 
without charge or 
obligation .. . 







... if you qualify 
. . . if you request it 






If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, chemical engineer, chemist, engineer 
or equivalent responsibility . . . in a plant of 
substantial operations* where chemical process- 
ing is an important factor . . . FOOD PROC- 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions. If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 
ity, annual sales or number of employees. 
Unless all information is given, magazine will 
not be sent. 
















*“Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the magazine exceed supply so we must set 
standards to insure publication being sent where 
it can be used to best advantage. 














FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 








Please send me FOOD PROCESSING without 
charge or obligation 







Title 


Company — 







Rating of Company _ 






Street 






City Er ST 






State 
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new literature 


Performance of bottle washing 
additive in seven plants 


Bottle washing additive, which is both a sequester- 
ing and dispersing agent, is described in four-page 
mimeographed technical bulletin. Initial results with 
this new compound in seven plants are detailed. 

As a sequestering agent, it acts to prevent formation 
of bottle hazing and scale producing precipitates in 
caustic soaker solutions, and removes rust rings from 
bottles and scale from equipment. As a dispersing 
agent, it acts to prevent loosened scale and other 
fine insoluble materials from settling out of soaker 
solutions into bottles, soaker chains, and tanks. 


Tech Bul No. 1 describes “‘Aquaid”, a product of 
Chemical Prod. Div., Union Sales Corp., Dept. FP, 
Columbus, Ind. Check 7662 opposite last page. 


Offer list of New York firms which 
prepare shipments for export 


Port of New York Authority has available a directory 
of New York area companies which are experts in 
preparing commodities of all kinds for export ship- 
ment. List has been prepared in effort to stem annual 
losses of millions of dollars attributed to improper 
packing for these shipments. 

“Directory of Export Packers” is available from Port 
of New York Authority, Dept. FP, 111 Eighth Ave., 
New York 11, N.Y. Check 7663 opposite last page. 


Cone roof tanks can be built to 
any dimension and capacity 


Varied applications of storage tanks are described 
in a booklet that pictures installations for grain, 
vegetable oils, and water. Importance of design, 
that takes into consideration both need and site, 
is emphasized. 

Booklet on standard storage tanks has been pre- 
pared by Graver Tank & Mfg. Co., Inc., Dept. 
FP, 4809 Tod Ave., East Chicago, Ind. When 
inquiring specify 7664 on form opposite last page. 


Flareless tube fittings 
covered in catalog 


Illustrated 28-page catalog describes company’s line 
of flareless type fittings for tubing. Detailed table 
of specifications is included for each type. Also in- 
cluded is section on fittings for mounting in new 
SAE straight thread boss utilizing o-ring for sealing. 


Catalog No. 4320 is issued by Tube & Hose Fittings 


Div., Parker Appliance Co., Dept. FP, 17325 Euclid 
Ave., Cleveland 12, O. Check 7665 opp. last page. 
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Twin Unit 
Installation 






A. Cramer Corporation is a custom 
grinder, serving some of the nation’s 
leading manufacturers of foodstuffs. 
To meet the problem of grinding 
cocoa powder to exact specifications, 
this busy organization relies on the 
quality and round-the-clock depend- 
ability of MIKRO-D pulverizing and 
collection equipment. As an example 
of just how effectively MIKRO-D 
equipment is performing for Cramer 
Corporation, a single unit of the two 
units shown here, has produced cocoa 
powder at 600 to 650 lbs. per hour 
... at 98-99% through 325 mesh! 


MIKRO-D equipment can help you 
put new efficiency and economy into 
whatever products you grind. We'll 
be glad to make test runs on the un- 
ground material, and submit recom- 
mendations entirely without obliga- Installation at A. Cramer Corp., Oak Lawn, IIl., consists of two #6 MIKRO-D MIKRO- 
tion. Whether your operation calls ATOMIZERS, each connected with and discharging to #36-1-84 MIKRO-D MIKRO- 
for a standard unit or a specially- COLLECTORS. Unit at right is used to grind sugar as well as other products. 


engineered system, MIKRO-D equip- ee 

ment can fill all your grinding and - REPLACEMENT * Hours. } 
+ as Rea aed he NE MIKRO- within 46 7 

collecting requirements. gia Ware stock WIth’ 

e r 









GENU! 
Availabl 





MANUFACTURERS OF 


PULVERIZING MACHINERY DIVISION PULVERIZING, OE 


e@ 
ikro- METALS DISINTEGRATING COMPANY, INC. CONVEVINS S08-2n 
10 Chatham Rd. Summit, New Jersey COLLECTION EQUIPMENT 


When inquiring check 7666 Opposite last page 
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“Because Business Publications bring us 
vital news of people and products...” 





says ALFRED E. PERLMAN, President, New York Central Railroad 


*... we read the business magazines of our field 
widely and regularly.” 

Consider the number of fields that affect railroad 
operations, and you can see why dozens of Business 
Publications are “never missed” by Mr. Perlman 
and his associates. 


Top men in every business feel this same way 
about the Business Publications they read regularly. 
They like the timely, pertinent information they get 
from alert reporters and businessmen writers... 
and they like the new ideas and product information 
they get from the advertisers. These advertisers 
know that the best way to get their products read 
about by the men they want to reach is to advertise 
in Business Publications—the magazines their pros- 





NATIONAL BUSINESS PU BLICATIONS, INC. 1413 K Street, N. W., Washington 5, D.C. © STerling 3-7535 


The national association of publishers of 173 technical, 
professional, scientific, industrial, merchandising and 
marketing magazines, having a combined circulation 
of 4,098,937 .. . audited by either the Audit Bureau of 
Circulations or Business Publications Audit of Circula- 
tion, Inc. . . . serving and promoting the Business Press 
of America . . . bringing thousands of pages of special- 
ized know-how and advertising to the men who make 


124 


pects “never miss”, 


decisions in the businesses, industries, sciences and 
professions...pin-pointing the market of your choice. 


Write for a list of the NPB publications and the 
“Here’s How” booklet, “How Well Will We Have to 
Sell Tomorrow?”, written by Ralston B. Reid, Advertis- 
ing & Sales Promotion Manager of the Apparatus Sales 
Division, General Electric Company. 








new literature 


Describes homogenizer-dispersers 
for emulsions, viscous products 


Homogenization, emulsification, and particle size 
reduction of emulsions, solid-in-liquid suspensions, 
pastes, viscous fluids, etc., are performed by homog- 
enizer-dispersers described in booklet. Product passes 
between stator and adjustable rotor — _ resultant 
shearing action reduces particle size. Units are made 
in all sizes, from lab to production models. 


Booklet on Homogenizer-Dispersers is issued by 
Tri-Homo Corp., Dept. FP, 94-100 Highland Ave., 
Salem, Mass. When inquiring reader may simply 
check 7667 on handy Reader Service slip located 
opposite last page. 


Review covers distribution practices 
for prepackaged frozen meat 


A 20-page report covers survey of distribution 
practices for prepackaged frozen meat. It includes 
a general description of processing methods, 
equipment, packaging materials, and marketing 
channels, employed by various firms. 


Preface of the report emphasizes advantages of 
central prepackaging and freezing such as weight 
reduction savings of as much as 120-$160 a car 
between principal meat producing areas and con- 
suming locations. At 1955 by-product prices, it is 
estimated that packers could recover $7 more than 
retailers from fat and bone trim of a 600 Ib car- 
cass. Packaging is given detailed treatment and 
methods for both consumer and institutional re- 
quirements are described. 


“Survey of Distribution Practices for Prepackaged 
Frozen Meat” —- Market Research Report No. 
137 is available at 20c a copy from The Super- 
intendent of Documents, Washington 25, D.C. 


Easy installation and flexibility 
of conveyor chain shown in photos 


Case conveyor chain designed specifically for han- 
dling cartons, cases, and cans is described in bul- 
letin. Large pictures graphically explain why chain 
is easy to install, easy to uncouple, and flexible in 
all directions. Typical example of how design 
saves space for efficient layout is also illustrated. 
Operating in 2” channel tracks, the chain is inter- 
changeable with chains of this type and will curve 
around a 12” radius. A listing of sprockets avail- 
able for this chain is also provided. 

Bul 56-73 on No. 9250 case conveyor chain is 
issued by Chain Belt Co., Dept. FP, Milwaukee 1, 
Wis. When inquiring specify 7668 on convenient 
Reader Service slip which is located opposite last 


page. 
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new literature 


Sanitation of bakery plant premises 
and equipment covered in guide 


Thorough, rapid, and safe cleaning of all types of 
pans is just one of many sanitation operations dis- 
cussed in a 28-page booklet prepared for the baking 
industry. In addition to care of pans it also gives 
answers to problems concerning scale and algae 





control in air conditioning systems as well as in de- 
odorizing, bacteria destruction, mold growth control, 
and sanitizing of machinery. Illustration shows cake 
pans being immersed in solution before recondi- 
tioning. 

“What You Should Know About Bakery Sanitation”’ 
is issued by Oakite Products, Inc., Dept. FP, 19 
Rector St., New York, N.Y. When inquiring specify 
7669 on form opposite last page. 


Describes powdered cement 


Two bulletins decribe use of company’s cementatious 
material in powder form as flooring and as joint 
filler. Material is abrasion-resistant, comes in many 
colors, and is used widely throughout the food in- 
dustry. 


Bulletins on “‘Hydroment’’ are available from Upco 
Co., Dept. FP, 4805 Lexington Ave., Cleveland 3, 
Ohio. Check 7670 opposite last page. 


Analyze truck operating costs 
with simplified control book 


A simple system of analyzing truck operating 
costs is embodied in a record book easily tailored 
to needs of processors with any size fleet. It is 
suitable for use in connection with delivery, high- 
way or off-the-road operations. 


The 35th annual edition of the “Cost Record 
Book” has been prepared by The White Motor 
Co., Dept. FP, Cleveland 1, Ohio. When inquiring 
specify 7671 on form opposite last page. 
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MOYNO 
PUMP 


BOOSTS PRODUCTION 700% 


at Stephen F. Whitman and Son, Inc. 











- pumps 190°F. caramel and whole raisins 


The Moyno “progressing cavity” pumping principle has enabled 
Stephen F. Whitman and Son, Inc. to increase production seven 
times over the former batch type process used in one department. 
The material pumped is 190°F caramel with whole raisins at 
viscosities from 70,000 to 135,000 C.P. This particular installation 
pumps 30 gallons per minute at 350 RPM driven by a 10 H.P. 
motor. This is but one example of the savings made possible 
by the 41 Moyno Pumps in use at Stephen F. Whitman and Son, Inc. 
Moyno is the only pump that will handle many difficult 
materials such as abrasives, pastes, slurries, chemicals, foods, 
suspended solids, etc., without foaming, aerating, crushing 
or excessive pump wear. 
Examine your processing methods. No doubt there are several 
places where Moyno Pumps can drastically cut costs. Ask us, 
we'll give you a prompt answer. Send us an outline of your 
problem today! Write for Bulletin 30-FP. 


ROBBING ¢ MYERS, wwe. 


SPRINGFIELD, OHIO BRANTFORD, ONTARIO 


Q % % oxo Ga 


Motors Fans Hoists Moyno- > Pumps Propell lair Industrial) Fans 


When inquiring check 7672 opposite last page 
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HYDRAULIC 


TRUCK DUMPERS 


@ CUT HANDLING COSTS 
@ SIMPLIFY UNLOADING 
@ DAMAGE TO MATERIAL DRASTICALLY CUT 


“Kewanee” Hydraulic Dumpers are manufactured in 25 ft., 
45 ft., 50 ft. and 60 ft., platform sizes to handle small trucks 
to the largest tractor-trailer combinations. 

They are in use throughout North America handling grains, 
cotton-seed and other bulk materials. Exclusive design— 


finest construction. ‘ 
Photo shows 25 ft. Kewanee handling 


cabbage at sour kraut plant of Franks 
Pure Food Co., Franksville, Wis. 
Write for Brochure. 












When inquiring check 7673 opposite last page 


Liquid-Tight PIONEER Gloves 
For Every Food Processing Job 












A. Whitecap White All Neoprene .. . . 3 sizes, 10%” length, light wet. 
B. Stanflex Blue Plastic Coated Jersey . . . Full and Palm-Coat, 3 styles 
GC. Stanflex Knit-Lined Red Plastic . . 4 sizes, 11’ length, medium wet. 
D. Sheergrip Natural Latex Rubber . . . 9 sizes, 3 lengths, sheer wet. 


—————— Mail This Coupon Today ———— — 


The PIONEER Rubber Co. toes 


222 Tiffin Road ae 5 
Willard, Ohio, U.S.A. ane’ a A. 2, 


7 
| 
| 

C1 The name of my nearest | 

PIONEER Glove Distributor. ] 

| 
| 
| 
| 
| 
| 
| 
J 


n Heng p, > 
ee a "Pte 


Please 
send me: [~] 1956-57 PIONEER Industrial Glove Catalog. 


0 Hand Protection Clinic glove recommendation 
for job described in enclosed letter. 


Firm 
Address 
TE icidsdbenteensiiianeatigeiemmin CONG amas Stele 











L Signed 


When inquiring check 7674 opposite last page 
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Discussed in this issue 
/. new industrial literature 


II. processes, equipment, ingredients, and supplies 


Use this two-part ‘quick-locator’” when you want information or new industrial litera- 





ture on a specific type of process, equipment, ingredient, or supply mentioned in the 
articles or advertisements in this magazine. For your convenience, this directory is 
divided into two sections: the first covers articles and advertisements which specifically 
mention availability of bulletins, data sheets, etc.; the second, articles and advertise- 


ments which describe processes, equipment, ingredients, and supplies. 


If you want copies of these bulletins or more information on other listings you can 
write direct to the manufacturer . . . or turn to inside back cover and use the con- 


venient information request reply envelope. This ‘‘Reader Service slip’ 


' is provided 


by the publisher . . . no obligation or charge, of course, to you. The publisher contacts 
the supplier concerned for you — information comes to you direct. 
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> | Time to consider 
your plant 
waste line, too! 





How about the waste from your plant? 
Is it polluting a stream...overloading 
the municipal sewage plant...causing 
public annoyance? Is it wasting water 
and valuable materials? 

There may be a simple answer to the 
problem: CHAIN Belt’s line of efficient 
industrial waste treatment equipment. 


Some are complete ‘“packaged’’ units 
requiring only simple piping-in to plant 


TORRE SEE RRR OT 


—wZw wewewer OW we DW ah 


waste lines. They not only eliminate pol- 
lution, but they can pay for themselves 
in the recovery of valuable materials 
from the waste...actually permit you to 
use the water over and over again. 

: Turn waste into profit and save water; 

i send for Bulletin No. 315-92. It will give 
you the quick, concise story on what 
CHAIN Belt waste treatment equipment 
can do for you. 

[ 

i 


CHAIN] serr 


é COMPANY 


4699 W. Greenfield Ave. 
Milwaukee 1, Wis. 





* 
| 
| 
| 

Se | 
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| 
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| Send me Bulletin 315-92 on CHAIN Belt | 
| waste treatment equipment. | 
| POMOOG cio ocaven 34a nad vaeura beanie dees | 
| MAG seas tg ak Rec Ba Ee Cae e RAD AG es Sacewe | 
. | 
| SR ee oe outa etc 1a eas wAnsa/s dren ee tie | 
PACER FA cs achieraak ely vase done aede cea | 
> | OI sos cnin a ws oe Sanita eon DORR bi ccy ca whee | 
When inquiring check 7675 
Opposite last page 
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IT TOOK MORE THAN 
a AN EGGSHELL 


rid imedtterhie sy: | 








Time was when smart housewives dropped an 
eggshell in the pot to keep coffee grounds 
But the advent of 
modern spray drying methods has produced 


collected at the bottom. 


the “instant” beverage and made the old coffee 
pot just a memory. 


Today, efficiency engineered Ducon Cyclone 
Collectors help to assure success for the coffee 


processor’s secret of solubility. This main- 





Ducon Cyclone 


tenance-free equipment is providing uninter- 
rupted service with a high degree of recovery, plus 
quality control for all types of spray drying applica- 
tions. Minimizing particle breakage, the unit not only 
collects valuable fines but returns them as part of 
the marketable product. Like all Ducon Collectors, 
it is a result of the kind of engineering which has 
in dust control. 


made Ducon “the name” 


There is a Ducon unit for every dust collecting prob- 


lem. Send today for descriptive literature. 
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Canadian Branch: THE DUCON COMPANY of CANADA, Ltd. 
275 James Street North, HAMILTON, ONTARIO 
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Cut Material Handling Costs with 


DAY sarenia 


TANKS 


Each of these DAY vertical bulk material tanks has an approxi- 
mate storage capacity of one carload. They serve as storage tanks 
for a packaging line as well as for truck and railcar loading. 
Every day more and more plants find large quantities of 
dry bulk materials can be handled more economically using 
DAY bulk material tanks. They save labor, containers and 


storage costs. 


DAY bulk material tanks are made of black iron, galvanized or 
stainless steel. They are built and shipped in easily erected, bolt- 
ed sections. Vertical tanks are furnished in sizes from 3 to 14 
feet in diameter, up to 100 feet high. No support is required 
above the cone level. Patented, suspension discs are available 
for vertical type tanks to prevent bridging and assure free flow 


of product. 


DAY Horizontal Bulk 
Material Tanks 


Using DAY horizontal bulk 
material tanks, companies re- 
port savings of up to 25¢ per 
bag compared to handling bulk 
materials in bags. Ideal for 
buildings with limited head- 
room. Standard or special sizes 
available. Low installation cost. 


For detailed information on bulk material storage tanks and pneumatic conveying equipment 
to suit your production and storage needs, write toDAY for Bulletins 529 and 549. 


a’ utr ty 
LW, 
Sold in United States by 


The DAY SALES Company 
848 Third Ave. N.E., Minneapolis 13, Minn. 













WELLES 
LW, 
Made and sold in Canada by 


The DAY Company of Canada Ltd. 
P.O. Box 70S, Fort William, Ontario 


Representatives in Principal Cities 


DAY BULK MATERIAL HANDLING SAVES MONEY 


When inquiring check 7677 opposite last page 
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Material Handling System .. 48 
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G-B SNAP-ON 
DISTRIBUTORS 


(See ad on facing page) 


ALBUQUERQUE, Mt. States Insulation Co. 
AMARILLO, Ball Distributing & Engr. Co. 
APPLETON, J. D. Wilson Co. 
ATLANTA, Ga., Southern States Iron Roofing Co. 
BILLINGS, Mont., Big Horn Supply, Inc. 
BIRMINGHAM, Ala., Shook & Fletcher Supply 
Southern States Iron Roofing Co. 

BROOKLINE, Mass., Homans-Kohler, Inc. 
BUFFALO, Frontier Insulation & Supply Co. 
CHARLESTON, W. Va., Baldwin Asbestos Products Co. 
CHARLESTON HEIGHTS, S. C., Stafford Insulation Co. 
CHARLOTTE, N. C., Guy M. Beaty & Co. 
CHATTANOOGA, Guy M. Beaty & Co. 
CHICAGO, E. C. Carlson Co. 
CINCINNATI, R. E. Kramig & Co. 
CLEVELAND, The Miles Materials Co. 
COLUMBUS, Santeler Brothers 
DALLAS, Insulation Supply Co., Inc. 
DAVENPORT, Republic Electric Co. 
DENVER, Gene Wright Lumber Co. 
DETROIT, Coon-DeVisser Co. 
EL PASO, Insulation & Specialties Co. 
FARGO, N. D., Smith, Inc. 
FT. SMITH, Ark., Gunn Distributing Co. 
FT. WAYNE, Ind., M. H. Hilt, Inc. 
FT. WORTH, The Bracken Co. 
GREENSBORO, N. C., Starr Davis Co., Inc. 
GULFPORT, Miss., Paine Supply Co. 
HOUSTON, Precision Insulation Co. 
INDIANAPOLIS, Central Supply Co. 
IRON MOUNTAIN, Mich., Champion, Inc. 
JACKSON, Miss., Paine —— Supply Co. 
JOPLIN, Mo., Joplin Cement Co. 
KANSAS CITY, Kelley Asbestos Co. 
LITTLE ROCK, Gunn Distributing Co. 
LOS ANGELES, Western Fibrous Glass Products 

é Thorpe Insulation Co. 
LOUISVILLE, General Insulation & Roofing Co. 
MADISON, Wis., J. D. Wilson Co. 
MEMPHIS, John A. Denie’s Sons Co. 
MIAMI, Southern States Iron Roofing Co. 
MILWAUKEE, J. D. Wilson Co. 
MINNEAPOLIS, Asbestos Products, Inc. 
MOBILE, Ala., Shook & Fletcher 
NASHVILLE, Southern States Iron Roofing Co. 
NEWARK, N. J., Eastern Steam Specialty Co. 
NEW HAVEN, Conn., Insulation Supply Co. 
NEW ORLEANS, Eagle Asbestos & Packing 
NEW YORK, Eastern Steam Specialty Co. 
OKLAHOMA CITY, Ball Distributing & Engineering Co. 
OMAHA, Cardinal Supply & Mfg. Co. 
PHILADELPHIA, John F. Scanlan, Inc. 
PITTSBURGH, Dravo Corp., Keystone Division 
PHOENIX, Ariz., Kircher Asbestos & Rubber Co. 
RALEIGH, N. C., Southern States Iron Roofing Co. 
RICHMOND, Va., Southern States Iron Roofing Co. 
ROCKFORD, Ill., Mott Brothers Co. 
SALT LAKE CITY, ——— Asbestos Supply Co. 
SAN ANTONIO, The Bracken Co. 
SAN DIEGO, Western Fibrous Glass Products 
SAN FRANCISCO, Western Fibrous Glass Products 
SAVANNAH, Ga., Southern States Iron Roofing Co. 
SEATTLE, Western Fibrous Glass Products 
ST. LOUIS, A. G. Brauer Supply Co. 
ST. PAUL, Asbestos Products, Inc. 
SYRACUSE, N. Y., Industrial Supply Co. 
TAMPA, Fla. page Roofing & Art Metal Works, Inc. 
TALLAHASSEE, Fia., Capital Refrigeration & Supply 
TULSA, Okla., Ball Distributing & Engr. Co. 
TUPELO, Miss., Paine Supply Co. 
WASHINGTON, Walter E. Campbell Co., Inc. 
WICHITA, Jamar-Olmen Construction Co. 
VANCOUVER, B. C., Fleck Brothers Limited 
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but it’s a snap with SNAP*ON! 


With a knife and sections of Snap*On, you 
can make big fittings quicker than you can say 
“one-piece pipe insulation molded of fine glass 
fibers”. It is easy to see that you can save time and 
effort with these unique flexible fitting sections that 
just snap on the pipe . . . even in tight places. Other 
reasons why you will prefer Snap*On for hot or 


cold piping: 


Highest thermal efficiency of any insulation 
for cold or hot piping up to 350°. 


Lowest applied cost — just open the seam and 
it snaps on the pipe. 


Lighter and cleaner to work with . . . won't 
break . . . permanent. 


Snap*On is available in one-piece sections .. . 
in sizes up to 33” . . . plain or with a complete 
range of factory-applied jackets for appearance, 
vapor barrier or weatherproofing. It is stocked by 
a nation-wide network of G-B distributors. See 
adjoining column for name of your local distributor 
or write for complete information. 


*Trademark Reg. 


HUSTIN-ZAGCON 


Thermal and acoustical insulations 


@ Molded glass fiber pipe insulation 


Pipe couplings and fittings 
250 W. 10th St., Kansas City, Mo. 


MARCH 1957 


@— See Adjoining Column for Local Snap-On 


When inquiring check 7678 opposite last page 
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Protect your 
equipment 
and reputa- 
tion with an 
Eriez perma- 
nent magnet- 
ic separator, 
designed to 


pull tramp 
iron from 
feed and 
grain proces- 
sing lines 


of all types, 


Magnetic ideas 


from ERIEZ 


Don’t take chances! Tramp iron in your product can dam- 
age expensive machinery . . . cause fires .. . kill cattle 
and poultry . . . hurt your reputation. Safeguard your in- 
vestment with one of the many Eriez magnetic separators 
available to the milling industry. An Eriez Plate Magnet 
in a food processing line (shown here) traps about a 
pound of tramp iron daily, and is annually saving $5000 
in repairs, plus 200 man-hours in downtime. You, too, 
can have this same low-cost protection with Eriez. 
NE Ww! equipment NEEDS NO RECTIFIER . . . operates for 
less with exclusive ‘Double Action Drive.” 


First electro-permanent magnetic units operating at 3600 CPM 
directly off an AC line! Just plug in. . . no rectifier needed! 





Eriez HI-VI electro-permanent magnetic vibratory 


Compact, lightweight, easily installed. HI-VI Unit Vibrators 


keep bulk materials flowing freely through bins, chutes, etc., 
prevent pile-ups and bridging. HI-VI Vibratory Feeders (for 
accurate and automatic feeding) give a liquid-like flow to 
bulk materials. Alnico V magnetic element, the heart of the 
units, provides high operating efficiency at low cost. Write 
for complete HI-VI literature. 





Magnetic Drum—used when mate- 
rials are not conveyed on belts. For wet 


Grate Magnet—ideal for surge-or 
choke-fed lines. Material is directed by 
iron grill ont> nowerful magnetic tubes. or dry lines, Accumulated iron is auto- 
For floor openings, hoppers, chutes, and matically dropped out of the magnetic 
ducts. Also drawer type models for en- field, away from the material. Various 
closed passages. drum widths and diameters. 


MAGNETIC SEPARATORS 


2ST eer 


Magnetic Pulley— for separating 
tramp iron from materials conveyed on 
belts of rubber, canvas, leather, stain- 
less steel or any other non-magnetic All Eriez Magnets are non-elec- 
substance. Autom atically cleans itself of tric, self-contained, easily in- 
accumulated iron, Belt widths and di- stalied. They operate without any 
ameters in varying sizes, wires or attachments. Magnetic 


is guaranteed forever... 
FREE LITERATURE on all these mag- POWEF 
nets mailed on request. Write to: first cost is the last. 


Eriez Mfg. Co., 75Q Magnet Dr., Erie, 
Pa. 





When inquiring check 7679 opposite last page 
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Ad vertising 


Eriez Mfg. Co. 


Agency-Gotham-V ladimir 
Advertising, Inc. 


Falcon Manufacturing, The, 
Division of the First 
Machinery Corp. ........ 
Agency-David M. Gold 


Felton Chemical C a 
Inc. ; 
Agency-Carl S. Leeds 


Company 
Fenco, Inc. .... 


Ferguson Company, J. L. .... 
Agency-Kenneth B, Butler & 
Associates 


Filter Paper Company, 
= Filpaco oe 


as ncy-Sander R cbhin 
Advertising 

Fischbein Company, Dave .. 
Agency-Fischbein Advertising 


Fisher Scientific 
Agency-Smith, 
Jenkins, Inc. 


Taylor & 


Flavorex Co., Inc. ....... 
Agency-Roman Advertising 
Agency, Inc. 

Florasynth Laboratories, Inc. 
Agency-Co-Ordinated 
Advertising Corp. 


Food Machinery and Chemi- 
cal Corporation, Canning 
Machinery Division ..... 


Agency-The McCarty 
Company 


Frick Co. 
Agency-W ay wasbove 
Advertising 

Fritzsche Brothers, Inc. 


Agency-Caleon Advertising 
Corporation 


Garland Company, The .... 
Agency-Baisch Advertising 


Garlock Packing Company, 
: ee . 40 
Agency-Hutchins Advertising 
Company Incorporated 


Gates Rubber Co., The . 


Agency-Harold Walter 
Clark, Inc. 


Gaylord Container Cor- 
poration, Division of 
Crown Zellerbach Cor- 
poration 
Agency-O« shleigh R. Frenc h 
é Associates, Inc. 


General Electric Company, 
X-Ray Department 


Agency-Klau-Van Pietersom- 
Dunlap, Inc. 


Givaudan Flavors, Inc. . 
Agency-Hazard Advertising 
Company, Inc. 


Glycerine Producers’ 
RUD eos csctoeaeesss i carnsiveiceioks 
Agency-G. M. Basford 
Company 


Asso- 


Grinnell Company, Inc. . 
Agency-Noyes & Company 

Gustin-Bacon Manufactur- 
ing Company ............. 128, 
Agency-Valentine-Radford 
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Heekin Can Co., The .......... 85 
Agency-Midland Advertising 
Heil Co., The . ; . 102 


Agency-Bert S$. Gittins 
Advertising, Inc. 


~ 
we 


Hope Machine Company 
Agency-Lee Keeler, Inc. 
Howell Electric Motors 


Company 87 
Agency-The Jaqua Company 


Industrial Marking Equip- 


SUMEIG  aasnenssascens cissvesesspucsepestenton 30 

Agency-The House of J. 

Hayden Twiss Advertising 
Ingersoll-Rand ................-..---+- 122 


Agency-Beaumont, Heller & 


Sperling, Inc. 


Inland Steel Container Com- 
pany. Division of Inland 
teel Company ............... io ae 


Agency-Edward H, Weiss 
and Company 


International Salt Co. ........ 55 


Agency-Batten, Barton, Dur- 
stine & Osborn, Incorporated 


Jordan Corporation, Indus- 
tcial Sales Division of 
OPW Corporation .... 108, 109 


Agency-Haehnle Advertising, 
Inc. 


King Zeero Company, The 60 


Agency-H. A. Hooker 
Advertising, Inc. 


Kinney Mfg. Division, The 
New York Air Brake 
Company ....... Me 


Agency- Humbert 6 Jones, 
Inc. 


Kohnstamm & Co., Inc., H. 29 
saeney Ryne, Richard & 
Poun 


Ladish Co., Tri-Clover Divi- 
SII bisinsccsvenssageeustnecnseeteansctmacers 31 


Agency- Russell T. Gray, Inc. 


Lake States Yeast Congeee 
PN a oieaniotons . 46 


Agency- Frank G, Naber, 
Inc. 


La Porte Mat and Mfg. Co. 108 

Agency-Charles Elwyn Hayes 
Company 

Tee Metal Products Co., Inc. 103 
Agency-Downing Industrial 
Advertising Inc, 

Link-Belt Company ............... 57 
Agency-Klau-Van Pietersom- 
Dunlap, Inc. 

Lynch Robo Corporation, A 


Division of Lynch Cor- 
SR 132 


Agency-Waldie and Briggs, 
Inc. 
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Industrial’s 
Transleaf 
RAINBOW 


CODER 


If you want better imprinting at lower cost for 
bigger profits, the Rainbow Coder is your 


answer! 


Special head and pressure arrangement assure 
sharp, clear quality controlled impressions in 
a wide color range — on any material or surface 
that will accept hot roll leaf imprinting. 250 
impressions cost about one cent! 

Easy and economical to install, the Rainbow is 
synchronized with packaging machine speed it 
serves —and does not require an operator. No 
ink, no makeready, little maintenance. 

For complete details, write today. New marking 
equipment catalog available on request. Dept. FP 





When inquiring check 7680 opposite last page 


NEWEST TYPE TANK AND VAT BRUSHES 





NO. 353 “TROJAN” TANK BRUSH WITH AD- 


JUSTABLE HANDLE 


SPARTA 
Ideal fon 
Food 
Plants 


Thickly tufted husky 
Du Pont white nylon 
bristles will outwear 
up to several dozen 
ordinary fiber brush- 
es. Tufts are ‘“‘deep- 
anchored” in white 
sanitary indestructible 
plastic block. 


These Brushes Will Reduce Cleaning Costs 


Backed by years of 
wonderful success in 
dairy plant clean-up. 
Finest vat brush ever 
designed. Useful for 
a score of cleaning 
operations in any 
food plant. Heavily 
filled with Du Pont 
stiff nylon bristles 
twisted in tempered 
steel wire. ‘Rocker- 
curve” base and 
work-power angle 
speeds cleaning ac- 
tion. Amazing long 
wear and service. 
Order through your 
supplier or from us. 


SPART 


7 
VAT BRUSH 





NO. 28N HEAVY DUTY VAT BRUSH 


Featuring Genuine Du Pont “Tynex"’ Nylon Bristles 


SPARTA BRUSH CO., INC, SPARTA, WIS. 


When inquiring check 7681 opposite last page 


FOOD PROCESSING 
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your 
address 
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pany, city and state. 









FOOD PROCESSING 








Chicage 11, Illinois 


Have you 


mail this request to 
READER SERVICE DEPT. 


111 East Delaware Place 


recently ? 


Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including com- 






@ If so, you'll want to insure 
that your copy of FOOD 
reaches 
without interruption. Just send 
us your new address . . . use 
the convenient form below. 


you 









MARCH 1957 
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Manton-Gaulin Mfg. Co., 
BGs, wncenennisntipnairn 109 


Agency-Sutherland-Abbott 
Metals Disintegrating Com- 
PONY, TNC. ..eccecscssnccscesoopaecees 123 
Agency-Williams and 
London Advertising 
Micro Switch, A Division 
of Minneapolis-Honeywell 
Regulator Company 
Agency-Reincke, Meyer & 
Finn, Incorporated 
Mixing Equipment Co., Inc. 105 


Agency-Charles L. Rumrill 
& Co., Inc, 


Molded Fiber Glass Tray 
Company 
Agency-Lando Advertising 


National Aniline Division, 
Allied Chemical & Dye 
Corporation, Certified 
Color Division 
Agency-James J. McMahon 
Incorporated 


National Business Publica- 
tion, Inc. 
Agency-G. M. Basford 
Company 

Neptune Meter Company .. 92 
Agency-W. L. Towne 
Advertising 

New York Air Brake Com- 
pany, The 
Agency-Humbert & Jones, 

Inc. 

Niagara Blower Company .. 50 
Agency-The Moss-Chase 
Company 

Nichols Engineerin 


search Corp. erco-Niro 
Spray Dryer Division ........ 96 


Agency--The Stuart Company 
INTER aocccsiccierciscoonccnss, BE GOVE 


Agency-Fred Gardner 
Company, Inc. 


& Re- 


Oakite Products, Inc. .......... 110 


Agency-Marsteller, Rickard, 
Gebhardt and Reed, Inc. 


OPW Corporation, Jordan 
Corporation, Industrial 
Sales Division ............ 108, 109 
aren Advertising, 
ne. 


Ottens Mfg. Co., Inc., 
TRODEY (Bs ecccssctavttesictocscess 94 
Agency-The Buckley 
Organization 
P 
Palmer-Shile Co.  .........--...---- 56 


Agency-Alfred B. Caldwell, 
Incorporated 


Pennsylvania Department of 
Commerce 
Agency-Kastor, Farrell, Chesley 
& Clifford Inc. 


Pfaudier Co., The .............-:. 65 
Agency-Charles L, Rumrill 
& Co., Inc. 

Pfizer & Co., Inc., Chas., 
Chemical Sales Division .. 3 


Agency-MacManus, John & 
Adams, Inc. 
Pioneer Rubber Co., The .... 126 


Agency-Carr Liggett 
Advertising, Inc, 


Pneumatic Scale Corp., Ltd. 83 
Agency-H. B. Humphrey, 
Alley & Richards, Inc. 

Polak & Schwarz Inc. 
Agency-Schank Advertising 
Inc. , 


Powers Regulator Company, 
PEE? duauriccnccdeciveuadss Wencadiabes sions 
Agency-Waldie and Briggs 
Inc. 

Pulverizing Machinery Divi- 
sion, Metals Disintegrat- 
ing Company, Inc. ...........- 123 
Agency-Williams and 
London Advertising 


Putman Publishing Com- 
pany ...... 30, 58, 83, 104, 108, 
114, 120, 122, 131 


Q 


Quaker Oats Company, The, 
Industrial Sales Depart- 


TI sa aeccnrceiecnsnsnecceigsaninnscsanion 99 
Agency-Clinton E. Frank, 
Inc. 
R 
Refined Syrups & Sugars, 
BEG ecsdennctapeccnmpis vedas ana 
Agency-Fuller & Smith & 
Ross Inc. 
Reynolds Ink, Inc, ~............ 114 


Agency-Henry T, Bourne 
Advertising Agency, Inc. 
Reynolds Metals Company .. 62 
Agency-Buchanan & Com- 
pany, Inc, 
Richardson Scale Company .. 84 


Agency-O. S. Tyson and 
Company, Inc. 


MOE EE GG. OF 5. sesccicceinnce 1% 
Agency-Tilds & Cantz 
Advertising 

Robbins & Myers, Inc. ...... 125 


Agency-Weber, Geiger & 
Kalat, Inc. 
Rohm & Haas Company ... 38 


Agency-Arndt-Preston- 
Chapin-Lamb & Keen, Inc. 


Schutz-O’Neill Company ... 109 | 
Agency-Foulke Agency, Inc. 
Screw Conveyor Corpora- 
BM rec eniveccctemstatpersotnetiees 126 


Agency-R. J. Skala Company 
Sheffield Chemical ................. 10 


Shell Chemical Corporation, 
Chemical Sales Division 
Gaaaciecassoedtdarecsupissteapeeis 2nd Cover 
Agency-J]. Walter Thompson 
Company 


Smith Corporation, A. O., 
Harvestore Products ......... 51 


Agency-Klau-Van Pietersom- 
Dunlap, Inc. 


Sparta Brush Co., Inc. ...... 130 
Agency-W. H. Badke 
Advertising 

Speas Company  ......... 10 


Agency-Potts-Woodbury, Inc. 


Spraying Systems Co. .......... 
Agency-Advertising Producers- 
Associated 

Sprout-Waldron j 
Agency-Stephen Goerl 
Associates, Inc. 

Stahl Company, Harlow C. 102 
Agency-Rossi and Company 


Stainless Products Corpora- 
tion 
Agency-Grafek Advertising 
Forum, Inc. 


114 


100 | 





| 
| 
| 
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STAYS TOUGH 
AT SUB-ZERO TEMPERATURES 


Ace Partan ... odorless, tasteless, rigid 
polyethylene. Best chemical resistance of 
any plastic at room temp. except to acetic 
acid. Excellent impact strength at sub- 
zero temp. Rigid pipe 14” to 2”. Bul. 351. 

























ewer we HE BPC SS SSSSSESE SE BE eee ee eee & 
LIFE-TIME 
ACID STORAGE TANKS 
Rubber-lined by ACE 


51 
2-layer system 


Economical, universal protection 
against all alkalis, metallic salts, 
practically all inorganic acids, 
hydrochloric acid any strength 
sulphuric to 50%, nitric to 
20%, phosphoric to 75%. 
Good to 160 deg. F.... 
sometimes higher. Soft 
rubber interlayer aids 
shock resistance. 





Art ‘ ‘ : 
ACE "WAM"... THE 


FINEST 
Non-metatiiic Acid Pump 
If you want life-time corrosion protec: 
tion for special parts needed in quantity 
. +. we may save for you by molding them 
of Ace hard rubber or plastics to your 
most exacting requirements. Our facili- 
ties among world’s largest. Ask for 
recommendations. 


On job after job, this 80-gpm. centrifugal 
pump has earned highest praise. Hard 
rubber casing and impeller, Hastelloy 
C shaft. Handles nearly all corrosives. 
Mechanically simple, trouble-free. Bulle- 
tin CE-55, Larger Ace pumps available. 


fA, 
ACE processing equipment of rubber and plastics 


: Bt aE SSM OE TINE [LTT aR em 


4 AMERICAN HARD RUBBER COMPANY 
& 93 WORTH STREET » NEW YORK 13, N. Y; 








When inquiring check 7682 opposite last page 
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Stange Co., Wm. J. .......... 43 Universal Oil Products 


Agency-Western Advertising Company, Products De- 
RII « gacsssnscainctineios at Oe 
Superior Combustion Indus- Agency-Sam J. Gallay 
Ey TGs; inuerwensedecssintmszenione 103 Advertising 


Agency-Charles H. Davis 











Vv 
ci 
Van Ameringen-Haebler, 
: ; MG: cucecstleuictiinsaebnitets 4th Cover 
Taylor Instrument Com- Agency-Oliver-Beckman, Inc. 
SIIIOEE .. connressancersaocenpesecstonssene 91 ; y 
Agency-Batten, Davee, Dur- Vapor Heating Corporation 115 
stine & Osborn, Incorporated Agency-William Hart Adler, 
Inc. 
Thomsen & Sons, Inc., L. C. 106 : = 
Agency-W. H. Badke Viber Company ....................... 54 
Advertising Vilter Manufacturing Com- 
Tote System, Inc. in 48 Pany, THe -.----eeeeeseeesserenne 4 
Agency-The Cramer- 
Agency-Ayres, Swanson and Krasselt Co. 
Associates, Inc. a 
a Vogel-Peterson Co. .............. 103 
ee ce ee 73 Agency-Ross Llewellyn ‘Ine. 
Agency-Russell T, Gray, 
Inc. 
Tropical Paint Company, 
Subsidiary of Parker Rust Ww 
BRM Gio ccvencncessetscsssctcssesese 122 
Agency-The Fred M. 
Randall Company Walworth Company, The .. 111 
Tube Turns Plastics, Inc. .. 11 quays. M. Basford 
Agency-The Griswold- ee 
Eshleman Co. Weigh Right Automatic 
Scale COMPANY .<c.ccccce.s.s.0 83 
Agency-Kenneth B. Butler & 
Associates 
U West Disinfecting Company 18 
Agency-G. M. Basford 
Company 
Western Condensing Com- 
Union Carbide and Carbon ERED. « scncccscucacsenniactecciaciadas 39, 47 
Corporation, Bakelite aeseer ee, Barton, Dur- 
Company Division ............ 79 stine & Osborn, Incorporated 
peed’ ome Western vaanpoaen Cor- 
poration ........ ‘ 17 
Union Special Machine Agency-Dozier- Maimes ‘ana 
Company ......... 75 Company 
Agency- Arasiveng ‘ait wrtising 
U. S. Hoffman Machinery 
Corp., Air Appliance Divi- 
GE > “pevminenbecntasiestadaahoosntactacies 112 Y 
Agency-Mohr Associates, Inc. 
United States Gasket Com- Yale & Towne Manufactur- 
BI disicesscssnssesaracrcamessccs 40, 41 My SCO, FOR cece 
: Agency-The Michener Agency-Ruthrauff & Ryan 
Company Inc. 





NY BULK FEEDING OPERATION 


Robo-Lift moves any bulk material horizontally and vertically... gently and without 
costly rehandling. Gentle filling-without-scooping makes Robo-Lift suited for han- 
dling foods, drugs, compounds, powdered metals and 
components. Each installation is custom designed for 





ADVERTISING REPRESENTATION 


integration with existing production and packaging 
machinery. In photo above, Robo-Lift carries dry tea. 
One man controls discharge of tea into both blenders 
to bring new speed and economy to this batch oper- 
ation. Our new folder describes the advantages of 
Robo-Lift. Write today for yourcopy of “Up...and Over!” 


ROBO-LIFT BUCKET ELEVATING CONVEYORS 


When inquiring check 7683 opposite last page 
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CORPORATION 


A Division of 
LYNCH CORPORATION 
Anderson, Indiana 








CHARLES H. OgfSTMANN — Vice President 


Chicago 11, 111 East Delaware Place, WHitehall 4-6141, Richard 
Putman, R. Dewey Humason, Lawrence A. Sloan, Frank 
D. Linthicum 


Govgions 6, 10006 Carnegie Avenue, Sweetbriar 1-8138, Leo L. 
mit 


Los Angeles 57, Granada Building, 672 So. Lafayette Park Place, 
Dunkirk 8-2286, Bob Wettstein, Walter P. Greenwood 


New York 17, 369 Lexington Avenue, Murray Hill 6-7738, John 
A. Mulheren, Herman Faiola, Herbert Cc Abrahamson, Jr., 
Tom W. Koopman Jr., Raymond V. Morrow 


Pittsburgh 13, 2 Bayard Rd., MUseum 3-1699, Leo L. Smith 


Portland 5, 337 Pittock Block, 921 S. W. Washington Street, 
CApitol 8-4107, (Bob Wettstein) 


St. Louis, 515 Ne rt Avenue, Webster Groves, Mo., WOodland 
2-4384, Donald F. Maguire 


Sen Francisco 8, Howard Bldg., 209 Post Street, YUkon 6-2522 
(Beb Wettstein) Jeery Newell 
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that’s 
iteresting 


Brand of brew just imaginary, 
but sold 100,000 cases 


so light that the foam 
is an imaginary brew 


Olde Frothingslosh 
sinks to the bottom 
made of hippety hops. For several years now 
during November and December it has been 
the theme of an effective promotional plan 
used by Pittsburgh Brewing Co. A_ limited 
quantity of Iron City and Tech beer is distrib- 


"It's made from hippety hops.’ 


uted in non-returnable, no-deposit bottles bear- 
ing Olde Frothingslosh \abels. 


Idea was originated by Rege Cordic of radio 
station KDKA. These bottles have become col- 
lectors items and grace many a back bar in 
taverns or home game rooms. Media used dur- 
ing the promotion included newspaper, TV, 
radio, direct mail to the trade, and POP. De- 
mand for ‘Olde Frothingslosh Pale Stale Ale” 
has run to 100,000 cases during the past cam- 
paigns, 


Linear lunch 


In a recent dissertation on spaghetti, it was 
pointed out that U.S. consumption per person 
Is 25,000 inches per year. About the same 
time statistics on hot dog consumption were 
issued, and translated into linear measurement, 
the resulting figure is about 255 inches per 
person, 


CHICAGO 


LOS ANGELES *}SAN FRANCISCO 


TORONTO 


Where Norda men have measured, 
Fine Flavors meet their match 


It's an everyday challenge, at Norda, matching every 
characteristic of some flavor somebody wants duplicated 


The flavors Norda is noted for have been more than 
found” or “‘discovered’’. Norda men make Norda Fla 
vors by measuring, mixing, matching, and knowing, ex 
actly, expertly, always 

Get great skills and great flavors from Norda. Get con 


vincing samples today 


Flavor it with a Favorite—from 


NORDA 
601 West 26th Street, New York 1, N. Y 


MONTREAL * HAVANA * LONDON * PARIS * GRASSE * MEXICO CITY 


When inquiring check 7684 opposite last page 
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THE Scalva STORY OF SealedIn “4 


-Hlavors - 











Some years ago, van Ameringen-Haebler, Inc. developed and introduced 
SEALVA Flavors, the first truly hermetically “sealed-in” high quality dry ® 
flavors. This new technique in flavor-making was immediately recognized & wy’ 
and enthusiastically accepted by the food industry. 


Since those early days, continuing improvements in sealing agents and 


drying techniques plus the basic superiority in the quality of the natural or 
imitation flavors themselves, have combined/to maintain SEALVA’s place 


as the ultimate in fully protected quality flavors. 


What can SEALVA do for your product? 


The adoption of SEALVA Flavors makes possible the use of absolute 
top quality flavor in dry mixes, because the finest of flavors are fully pro- 








tected in their powdered form against the ravages of deterioration caused “4 

by evaporation, oxidation, extended shelf-life, and they are practically im- ® 

pervious to chemical reaction with other ingredients in a mix or compound. O 

Where can SEALVA Flavors be used to advantage? * 
SEALVA Flavors are ideal in any relatively dry, powdered, grained, { 


or flaked mixture to insure inert flavor retention in such products as cake 
mixes, gelatin desserts, cereals, drink powders, pudding mixes, dairy mixes, “ 
ice cream mixes, candies (pressed wafer), pharmaceuticals, proprietaries, "hs il 
oil emulsions, etc. 





For better flavor we ask you to investigate SEALVA Flavors before you 
make your final decision on this most important ingredient. 


We are prepared to give you suggestions as to the methods of readily 
evaluating “sealed-in” flavors for your particular product and also will be 
happy to assist with technical recommendations for the application of 
SEALVA Flavors to improve your product. Literature and adequate sam- 
ples are available. 








/ O 
lva AN | MERINGEN- AEBLER, INC.” 
521 WEST 57th STREET, NEW YORK 19, NEW YORK 


qhAVORs 








